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AMERICAN 
CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 





Packers’ Cans 





American 


Can 
Company 








Sales Office ror the State of New York 
Bowling Green Building 


New York City 








Sales Office for New Jersey, New England and Southern Division 


Boston and Hudson Streets 


Baltimore, Md. 


Quick Shipments Best Goods 








THE CANNER AND DRIED FRUIT PACKER. 





If you have any accumulation of 


Tin, Lead and Solder 


DROSSES 


Write us—we are buyers at all times 








Also of Scrap Copper and Brass, Etc. 


B. Lissberger & Co., .: New York. 
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NICKLAUS’ 
tandard 4 
olderin 


lux, 


S MADE in the finest equipped 

} plant in the world for the manu- 
CREF facture of soldering flux and is 
used by the largest consumers 


in the world, incluc ling the entire system 
of the American Can Co.; The Norton 
Mfg. Co., Hamilton, Ont.; The Wheeling 


; 
; 
: 
| 
| 
‘s ! 
an Co. Wheeling . W. Va.; Erie Preserv- ‘ 
: 
: 
: 
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CanStraightener 
aanaeaS 





A very useful 
and effective 
machine in any 
canning factory. 
Its operation so 
simple that ‘t 
needs no expia- 
nation. :: For 
price and further 
particulars, ad- 
dress 





ing Co., Buffalo, N. Y.; and all of the 
large can endlidie: and p sadiete ' in this coun- 
try, Canada and abroad. 

Mesehecstured Pe 


Marlou Chemical Company 


Jersey City, N. J., U. S.A. 








Or Sr a errr rr 


S pentee Canning Machinery Company 
42 River St., CHICAGO, ILL. 
ae i 


General Western Agents: JAMES M. WAIT & CO., 
42 River Street, Chicago, Ill. 
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THE CANNER AND DRIED FRUIT PACKER. 


sinsiviciten eterna an» BROKERAGE HOUSES 


W. H. NICHOLLS & CO. 





Brokerse = + + 








42 k.ver St. Chicago 


FISK-KYLE CoO, 


Metadlished 
1892 


BROKERS 


L_rrespondence Solicited 
42 River St., Chicago. 


J. K. ARMSBY co. 
Wholesale... 
Brokerage and Commission 
Ban on Pacific Coast 
t Products 


f 
Ree Sorties «42 River St., CHICACO 














'4NNED GOODS | 


we" 








- EDWARD P. SILLS 


Packers* Agent and Broker ia 


Canned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited 
Liberal Advances on “onsiguments. 


J. L. FLANNERY, JR. | 


BROKER 
CHICAGO 


42 RIVER ST. - - 


GILBERT Ss. BACON 


Canned Goods 


| SII CORRESPONDENCS SOLICITED ===" 
| 35 AND 37 RIVER STREET, CHICAGO 














LUMAN R. Wina & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH Ave. CHICAGO 


Sam Baer é Co,, Chicago, Ills. 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 


| Our Specialties: 


‘BAKERSMORGAN 


Canned Goods Brokers 





_AABERDEEN, @ MARYLAND 


Corn and Tomatoes 





ESTABLISHED 1859 


Jacob J. Peres € Co. | 


CANNED GOODS 
BROKERS.. write Us 


MEMPHIS, TENNESSEE 


T. J. OBYRNE & CO. 


Brokerage Commission 











| | Louis M. PARK COMPany 


Established 1896 


Canned Goods 
Brokers 


We cover all jobbing points tribwia 
r 
No better equipped brok kerage pe 


OFFICES 
Minneapolis 
St. Paul 
Duluth 
Note. 


these cities. 
in the west. 


FORMERLY Pree. 


| "WILLIAM DUGDALE 2222" 


| BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ing, 





HOOKE-FIELD C0, 


SAN FRANCISCO, CAL, 
Wholesale Commission and 
Canned Goods Brokers 


| neat Corn and P Peas a Specialty 








Emerson @ Hall 
| Canned Goods and Dried Fruit 


BROKERS 


521 So 13th St., Omaha, Neb. 


‘Griffith-Durney 


Canned Goods and Dried Fruits | Comp any San Francisco 





Wholesale 
Canned Goods Brokers 





PATENT PEELINGand TRANSFER TABLE 
built in any length for 75 to 200 peelers, also Ele- 


vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. © 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 





42 RIVER ST., CHICAGO 


THE J. 


M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 


53 River Street, CHICAGO 





also 





Cat, Club Bidg., INDIANAPOLIS, IND. 








All 





CANNER WANT-ADS 


FOR 


wants of Packers and 
Processors 











THE CANNER AND DRIED FRUIT PACKER. 








: 
| 


F. KESSELL & COMPANY 


CANNED GOODS :: FRUIT PULPS 


CALIFORNIA PRODUCTS 
7 and 8 Railway Approach, London Bridge, London, (S, E.) England 





BANKERS 


London Joint Stock Bank, Ld. 
Southwark Branch, London, England 


Correspondence Invited. 
We are Open for First-class Agencies 


























Treichlinger 8 Stern 


ADVANCES Beans, Salmon 
MADE Canned 
ON Goods 
spre ven | BROKERAGE and COMMISSION | Ss 
CONSIGN- as California 

MENTS 813-815 SPRUCE STREET Products, Etc. 
ST. LOUIS :: MISSOURI 









































SAMUEL HARRIS & CoO. 


TOOLS AND SUPPLIES 


23 and 25 South Clinton Street 














500 page catalogue free. CHICAGO 








WHERE QUALITY COUNTS 








Maryland Golor Printing Company 
Labels, Show Cards 


and General Color Printing 








Branch Offices in Principal Cities. BALTIMORE, MARYLAND 








Canton Box Company 


2515 Boston Avenue, Baltimore, Maryland 


CANNED GOODS BOXES 








Car Loads or Cargo Dove Tailed, Lock Corner 
Made up or in Shooks or Nailed 
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This Illustrates the 
Most Perfect [Machine for 


Heading Round Cans 


This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 

complete line of High-speed Fruit Can | Diligent study of the Slitter prob- 

machines of unequaled design and con- lem has made it possible for the in- 

struction. ventor of this machine to perfect it 

in every particular and it stands far 

‘ -— in advance of all Slitters hereto- 

Catalog Mailed on Application fore offered. It is operated by a 

' It is continuous in operation and almost single be t, the Automatic feed, re- 
noiseless. ‘These machines are heading 130 -eivinge a ischarge as : 

condensed milk cans per minute, which is > : ceiving and dischat ge rolls and cut- 

much less than their capacitv. The bot- Ica n us ria O ter shafts being perfectly timed by 

toms are Tagger’s tin, very difficult materi- | ad cut steel gears. Noslitter operated 


al to handle in other heading machines. If | r tw sts c . . 
bodies are of uniform size, no crimping is UTI¢ ,A N Y Ae belts can iy oduce equal re- 
, 9 - it. sults. 


required. 




















MANUCACTURGS OY Oe... 


The Leiger Automatic Tin Gan Tester 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage may be. It will test both round and square cans, 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 

















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LI/Y sranos 
PEAS anD CORN @ 


NEW HOLSTEIN - WISCONSIN 





























" FACTORIES IN - 


CINCINNATI,O. 


BROOKLYN,NY. 
MONTCLAIR, LJ. 


' OFFICES IN = 
ALL LARGE CITIES 





About Labels. 








Extra Proofs of Labels. 





Only the smallest number of prints actually 
needed should be taken from the original plates; 
otherwise, the finer lines and dots left by the 
engraver will be pressed thick and broken. A 
demand for forty or fifty extra proofs which is 
sometimes made, is usually made in entire ig- 
norance of this fact or the cost entailed. 


The United States Printing Company 
jealously guarding their reputation for fine 
work, cannot consent to such misuse of 
original engravings. When such extra proofs 
are imperative, they make a duplicate of the 
original engraving (see later explanation of 
transfers and electrotypes ) and print the de- 
sired quantity on a power press in the regular 
way. This is an expense that but few buyers 
realize. To charge for these extra proofs, 25 cts. 
each would cover about one-half the actual 
cost of making them. 


Continued in next issue. 
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‘coateD NAILS 








If erected with Pearson’s Coated Nails, canning factory buildings will 
“Last Longer and be Stronger.”” The coating protects the nails from rust 
and adds two hundred per cent to their holding powers. 

In laying floors the annoyance of loose boards can be saved by using 
our new “Leader Flooring Nails.” 

The package department in a canning factory is an important one, and 
in this department we can save you money,as coated nails are cheaper than 
common nails in price, and on account of their superior holding power your 
boxes will hold together in spite of careless handling in transportation, and 
you will have fewer claims for damages from this cause. 








J.C. Pearson Company 


BOSTON CHICAGO NEW YORK 
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JEFFREY sivrne MACHINE 


FOR 


CANNING AND PACKING 
..FACTORIES.. 


Weare prepared to design and furnish COMPLETE 
OUTFITS for handling products from the field 
through the entire process of canning and packing 








Send for Copy of Catalogue No. 72. 





ADDRESS 


THE JEFFREY MFG. CO. 


New York COLUMBUS, OHIO, U. S. A. Denver 





“@aConveyor for Baskets, etc. 
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The Queen Anne Corn Cooker 

















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COTTINGHAM, 


BALTIMORE, MD. 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
& C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 





THE 
M. G. MADSON 
SEED CO. 


Seed Growers .. Merchants 


Specialty CORN 


of Growing 


PEAS f 
the Seneten TOMATO 


Trade d4 a4 PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. RB. BR. 





i bi Mi Li Mi A hi A Mi Mi Mi Mi Mi Mi Ml Mi Mn Mn Mi Mi Mi Mi My i Mi Mi Mi Mi Mi i i Mi A hi Mi hh he he i i i i i i i i i i i 
i i i i i i i hi hi hi ti i hi hi hi i Mh hi hi hi hi hi hl ha hi hh nh ha i hi ha bl hh hh hb hh he he hd 








' 
4 
( 
4 
q 
a 


! 


NEW BUCKLIN 
PEA FILLER AND BRINER 


1905 MODEL 








———————— MANUFACTURED BY—— 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 
Rennstouhactai MD. 





MAKE YOUR OWN CANS| 


The New Seam 


SANITARY CAN 


Round, Square or Irregular 
Shapes. For food products of 
all kinds. This method is a re- 
velation to the Canners of the 
world, and is rapidly taking the 
place of the antiquated solder sy- 
stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 
some and better than anything 
yet devised. We explain and teach 
you how to make them. 











——When writing for circulars, please state kind of goods packed. 


The Max Ams Machine Co. 


Srtgieatese 7 Sasstaitese 
ina inds of Machines for 
‘Sanitary Cans”—round, 372-374 Greenwich Street 


square, oval and irregular 


shapes #44 4 Paeated NEW YORK U.S, A. 





| THE CuIsHoLM-ScoTT Co, 


PEA HULLiNG MACHINERY 





Works: | Baltimece Bootes 
at office o e 
SUSPENSION BRIDGE, SINCLAIR-SCOTT CO., 


Niagara Falls, Wells and Patapsco Sts, 
N. ¥- Rear of 1800 Light St 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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MOOREé McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard fo your future business. 


Moore G&G McFerren 
HOOPESTON, ILL. 











Sweet Corn 


3,000 ACRES 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah Crosby Strain. 
Early Crosby, Connecticut Strain. 
“| The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 

Old Colony The leading varieties 
Stowell’s XX Selected Evergreen } generally used by 
Zig Zag Evergreen the Canning Trade. 
Country Gentleman 


“| All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U.S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘ Tip” and large ‘‘Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before buying elsewhere. 


WESTERN SEED & IRRIGATION 


WHOLESALE SEED GROWERS 9 ~) cy. 
of Seed Corn, Pumpkin ( 
FREMONT, NEB. 


and Squash for the Canning 
FRANK T. EMERSON, Gen. Mngr 








Trade; and Cucumber Seed, 
all varieties, for Pickle Manufacturers 

















The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 


Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. Write for prices. 


Invincible Grain Cleaner Co. 
“Invincible” Works, :-: Silver Greek, N. Y. 











Heyden 
Sugar 








Endorsed by the most promi- (()) 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 





You have used it for the past 
six years; you can still use it 





drite to us for booklet quoting authorities 


A. KLIPSTEIN & COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANRARD, Waterloo, la. 
Fy Boston, Mass. - Providence, R. I. Agent for 
Montreal,Canada - Hamilton,Ont. lowa, Wisconsin and Illinois 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable to a fine pulp, and .+ill ex. 
tract the pulp from tomato skins, leaving the pulp entirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all! the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 




















CONVEYOR APPARATUS 


HUSH PILE 


A 


oA 
; 2 


FLOOR LINE 


SCALE &WAGON DUMP HUSKING SHED FACTORY 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 
pert to.go over all details without charge. If you want the work done RIGHT, we are the people you are 
looking for. 4 This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 

chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois | 
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USE A LEISTER LABELER 


i IE 
Dollars i in Your Pocket 
BECAUSE, 


Ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost ot your labeling 
must be of some interest to you. 











A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 
t.Ib. cans; Style B labels 2-Ib. cans; Style C labels 3-Ib. cans. 


NO PREVIOUS EXPERIENCE 1S REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 


FOR SALE by the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 
United States. 








Write us for further informet on 


THE ATLANTIC MACHINE WORKS, Main ottce and Factory Westminster, Md., U.S.A. 











————— BRANCH OFFICE —————_ PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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AMERICAN 
=CAN 
COMPANY 


Packers’ Cans 


CENTRAL DISTRICT: Ohio to Utah Inclusive 











The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manutacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 




















Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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PUBLISHED EVERY THURSDAY BY 





JHE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doin= business 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of in*crest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made fur all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





fNTERED AT TUE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 





Truthful labeling is all right. 
nrRre 
Why not send in that want ad now? 


RRR 
CANNER want ads always give satisfactory results. 
Try one noz, 
RRR 
The tomato market is stronger, but a real advance 
in values is slow to materialize. 
Rn RR 
The experiences of some canned goods packers with 
1 e 1° aie ° . . " 
the findings of chemists has convinced them that a law 
regulating food sharps is as badly needed as one to 


— the manufacture and distribution of the food 
itself, 


Figures for the Western association’s Committee 
on Purity and Promotion of Consumption to note and 
mentally digest: The United Kingdom imported dur- 
ing the month of January, 1905, 2,674 packages of 
canned tomatoes from France, 1,838 cases from the 
United States, and 20,110 cases from Italy. 

nn ee 

The Connecticut agricultural experiment station re- 
ports that of six thousand samples of food products 
of sixty different kinds examined during the last year 
one-third, or thirty-three and a third per cent, were 
found to be adulterated. Tomato catsup and_ chili 
sauce make a pretty bad showing in this report, which 
has little to say concerning canned goods. 


If actual food adulteration was practiced to the ex- 
tent claimed the hospitals would be much more crowd- 
ed than they are, to say nothing of the graveyards. As 
Dr. Eccles of Brooklyn says: “By stretching the mean- 
ing of the word ‘adulterate’ so that it will cover every- 
thing that some individual dislikes, though it may be 
just what a million want, or the best possible thing 
that the million could have, it is easy to delude people 
into believing that there is a tremendous amount of 
adulterating.”’ 

nner 


Commenting on the current state of business 
throughout the country, Dun’s weekly review of trade 
says that “Better weather has greatly improved trade 
in many sections of the country, spring merchandise 


‘being distributed freely by jobbers, while retail busi- 


ness and mercantile collections are more normal. In- 
terior buyers are placing liberal orders. Manufactur- 
ing lines have made splendid progress since the open- 
ing of the year, especially the various divisions of the 
steel industry. In almost every branch of business 
there is confidence in active trade with the appearance 
of settled weather.” As regards trade in territory 
tributary to Chicago, Dun’s report for the past week 
states: “Traffic does not yet exhibit a full recovery 
from the recent setback caused by the unusually se- 
vere winter, but the improved weather conditions this 
week have made operations easier in both transporta- 
tion and production, resulting in larger dealings in 
staple merchandise and less complaint of slow deliver- 
ies. Railroad earnings again disclose slight shrinkage, 
yet there is satisfactory comparison with the corre- 
sponding period a year ago, freight offerings being on 
the increase in both manufactured and farm products. 
Dealings at leading retail stores indicate that consump- 
tion is equal to the normal volume and stocks are un- 
dergoing a seasonable depletion, reorders being fre- 
quently placed for ordinary necessities and warm ap- 
parel. Trade in the jobbing division shows activity.” 
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CONTINENTAL CAN COMPANY 





DIRECTORS! 
T. G. CRANWELAL, Pres:r. 
A. W. NORTON, Vice Pres:r. 
EK. P. ASSMANN, Secy & Treas. 
J. © TALIAFERRO. 
B. H. LARKIN. 


FACTORIES: 
CHICAGO 
SYRACUSE 


Cc. A. SUYDAM, Saues Acerr 


To The Canning Trade: 

We take great pleasure in acknowledging the many orders for Packers’ Cans received 
by us from all parts of the Country, and in thanking our friends for their very generous support. 

We also desire to express our appreciation of the many kind wishes for the success of 
the Continental Can Co., so liberally extended to us by the trade. We will try to deserve it 
all, by making the ‘‘CONTINENTAL CAN” the best in the market, and our attention to our 
patrons’ wants of the very highest efficiency. 

We will have two model plants in operation this year, one at Chicago, Illinois, and the 
other at Syracuse, New York. At both places, we have purchased land and buildings, pecu- 
liarly well adapted for our purposes. At Chicago, we have the switches of the Belt Line, the 
Chicago & Northwestern and the Chicago, Milwaukee & St. Paul Railroads on our property: 
at Syracuse, the New York Central, Lackawanna and West Shore Railroads. 

These shipping facilities are unsurpassed, and probably not equalled by any other Pack- 
ers’ Can Plant in America. The Packer understands what this means in the rush of the busy 
season. 

Our capacity at Chicago will be, approximately, 500,000 cans per day of ten hours, 
and at Syracuse between 300,000 and 400,000 cans per day. 

Our Automatic Can making machinery is absolutely up to date. It has been in successful 
operation, both in California and the East for two seasons, and with the improvements which 
have been made this year, it is easily ahead of any other system now in use. 

Our Messrs. Taliaferro and Larkin are recognized among the leading, practical Can 
Makers of the Country, thus insuring a first-class output, both as regards quality and quantity. 

Our solder hemmed caps will be strictly high-grade, combining both quality and a suf- 
ficient quantity of good solder. 

We can arrange shipments to suit customers, and our prices are no higher than other 
good manufacturers. 

Please address all letters and telegrams to either Chicago or Syracuse, whichever city is 
preferable to you as a shipping point. We want to sell you some cans for 19¢5 shipment. 
If we have not already received your order, send us one, even if a small one; so that we can 
demonstrate to you our ability to give you just what you want, and as you want it. It will, 
we think, appeal to you as being good business policy to be in touch with us. 

Awaiting your commands, we are, 

Yours very truly, 
CONTINENTAL CAN CO. 


Thomas G. Cranwell, 
President. 
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Convention “CANNER” Out Next Week. 


HE convention number of THE CANNER AND 

Drip Fruir PACKER, which is now in press, 

will be ready for mailing next week. The 

issue will contain without exception the 
most complete report of a canners convention ever 
published. The set addresses of the speakers will be 
ptiblished in full and the discussions in the several 
meetings of the various associations printed verbatim, 
making a complete and accurate record of the proceed- 
_and the only such record in existence. 


ings- 


Change in Control 


N another page of this issue will be found a 

letter in which Mr. D. G. Trench announces 

the formal turning over of the Sprague Can- 

ners’ Laboratory to Prof. E. W. Duckwall, to 
be handled as may seem best to him, and such mem- 
hers of the canning and allied industries as may active- 
ly co-operate with him in carrying on the work now 
so thoroughly established as not only advisable, but 
really necessary. 

Prof. Duckwall’s confidence in his ability to con- 
duct the work on the new basis is commendable, and 
we sincerely trust that it will not prove to be mis- 
placed. 


The troubles of the canners have been to a large ex- 


Pure Food 


HE secretary of the National Association of 
State Dairy and lood Departments, Mr. Al- 
len, in a recent newspaper article laid down 
“the principles which the pure food people are 
fighting for.” As defined by Mr. Allen they are: 
“That one article of food shall not be sold under the 
name of another; that the people’s food money shall 
not be taken from them under false representations ; 
that color shall not be used where it will work decep- 
tion; and that the use of all substances injurious to 
health shall be prohibited in the preparation and 
preservation of the things to eat; that every food and 
beverage shall be put upon the market under its own 


In addition to its value as a book of reference, the 
convention CANNER will represent the highest exam- 
ple of the art of printing, coming as it will in an em- 
bossed cover of beautiful coloring and design, and be- 
ing profusely illustrated, the illumination of its pages 
with likenesses of the officers of the associations and 
others prominently connected with the canning indus- 
try, and with comic sketches made from life by our 
own artist, being a feature of this year’s special num- 
her, which will be out next weck. 


of the Laboratory. 


tent unnecessarily increased by misguided enthusiasm 
on the part of food commissioners and agricultural 
chemists, and the laboratory, in the hands of a man as 
competent as Prof. Duckwall, who has a thorough 
practical knowledge of the canning business, in addi- 
tion to a technical, scientific training, places them (the 
canners) in position to combat erroneous or unjust 
decisions affecting their products. 

We bespeak for Prof. Duckwall the earnest practi- 
cal co-operation of every one in the business. His 
ability and intimate association with the industry 
and its requirements mark him as the ideal man to 
conduct an institution of this kind, and we wish him 
success. 


Principles. 


name and upon its own merits.” 

No packer of canned goods will dispute the correct- 
ness of these principles. No packer of canned goods 
sells, or wishes to sell, any article of food under the 
name of another, nor to take the people’s food money 
from them under false representations. Ivery packer 
of canned goods is perfectly willing that every food 
product shall be put upon the market upon its own 
merits. There are food manufacturers who practice 
deception, but aside from the very few who, at times, 
use artificial coloring in tomatoes, nobody in the 
canned goods business misrepresents his goods in any 
respect whatever. Secretary Allen’s principles are 
all right. 


Artificially Colored Food. 


T would appear that the recently issued order 
of the Bureau of Chemistry of the United 
States Department of Agriculture directing 
that “hereafter all canned goods containing 
coloring matter shall be so branded” is an incon- 
sistency. THe CANNER isn’t an advocate of the use 
of artificial coloring and would not be understood as 
favoring that side of the case: but we do think if 
coloring matter is to be excluded from one kind ot 
class of food products that the prohibition should be 
extended to all food products. 
If it is right to inform the consuming public that 
one article of food contains artificial coloring matter, 
it is not right to permit another article to go unex- 


posed. If the public should be given protection from :, 
fraud in one case it should in all cases. Without ask-i@ 


Ing or wishing for the privilege of using artificial 


coloring in canned goods, THe CANNER takes the 
ground that if it is wrong to “dope” food products 
of this class it is equally wrong to “dope” butter, 
which seems to enjoy the special favor of the officials 
at Washington. 

Cow butter of the present day is of many shades 
and hues. If it isn’t naturally yellowish, the farmer 
adds something to it to make it so—and he doesn’t 
have to label the product “Colored.” The Washing- 
ton officials don’t require it, notwithstanding that con. 
sumers are as much deceived as when they buy a 
canned product containing sulphate of copper for the 
purpose of making the contents look fresh and green 
and attractive to the eye. We think the butter fakers, 
.who outnumber the few packers who make use of any 
kind of coloring thousands to one, should be exposed 


“along with all other offenders, 
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\dvices from some of the more important jobbing 
centers agree that there is an increasing demand for 
canned good staples. This applies to spots, as whole- 
sale grocers are showing no more disposition to pur- 
chase futures than at any time since opening quota- 
tions were named. Maine future corn has sold freely, 
and California 1g05 packing asparagus has found very 
ready buyers, but corn and peas have been taken with 
conservatism by jobbers in all sections of the country. 

On the other hand, there is some increase in in- 
quiries for staple lines of spot canned goods. Buying 
has kept within narrow limits for quite a period now, 
and it is but natural therefore that stocks should begin 
to need replenishing, in retailers’ as well as wholesalers’ 
stocks. The spot market, however, presents the same 
general characteristics it has shown ever since the first 
of the year. The best qualities are firm, and string 
beans and fine grades of peas have been attracting 
more attention of late; but it can’t be said that spot 
staples are attractive from a speculative standpoint. 
String beans have already advanced, but whether prices 
will go any higher is a question for the future to de- 
cide. This line, however, is in strong position, as the 
supply in packers’ hands is well known to be small. 

The belief in a gradually strengthening spot tomato 
market is general, but in no case is it predicted that the 
advance between now and the opening of the 1905 
canning season will be very material. Spot stocks are 
steadily shrinking and on this fact is the beliefein an 
improving market based, together with the apparent 
fact that tomatoes will be packed on a lesser scale this 
year than last, which, if it turns out as expected, as in- 
deed seems practically certain, means a change from 
the existing unsatisfactory condition of the market, 
which has been in the dumps for so long that packers 
as a rule are confessedly discouraged and ready and 
anxious to desert tomatoes for some more profitable 
line. The representative of a large eastern canned 
goods interest said on this subject in an interview only 
a few days ago: 

“There will not be anything like the pack of toma- 
toes this year that there was last season. That is my 
opinion, based upon a knowledge of the conditions as 
they now exist. Many of the big packers will curtail 
their output and a large number of canneries will not 
be operated at all because their owners are without 


means to operate them. It becomes harder and harder 
for the small canner to get money in advance from the 
banks or commission men, because of the very unsatis. 
factory condition into which the business of packing 
tomatoes has failen. In making any predictions aboy 
tomatoes, however, it is always well to qualify them, 
no matter how strong are the indications pointing jn 
the direction you wish to take. Therefore, while I be- 
lieve that there is at present every reason to expect 
a more profitable season this year than last, a good deal 
depends upon how far the packers who are in a posi- 
tion to pack adhere to the present determination to 
keep their output in closer relation with the market's 
requirements. There is an unfortunate tendency to tn 
to get an individual advantage out of the general cur. 
tailment of production after a period of oversupply 
which defeats its object. If one packer thinks because 
his neighbor’s pack is to be cut, say a third, he will 
increase his own output by a quarter, and so get an ad- 
vantage out of the lessened competition, there will be 
not enough difference in the ultimate result to enable 
anyone to make a profit and it will end with the market 
quite as demoralized as it has ever been, if not 
more so. 
Fruits. 

The high price of sugar is going to increase the cost 
of packing heavy syrup fruits this year, unless, oj 
course, the refined sugar market declines considerably 
from quotations ruling. In this connection, the views 
of packers are interesting. A very large fruit-canning 
interest in California says, for instance, that “Present 
prices of sugar would certainly add to the cost of pack- 
ing fruits in heavy syrup.” A Michigan canner states: 
“Would say that 10c per dozen is a low estimate of the 
increased cost on sugar for our fruits put up in heavy 
syrup. It will be nearer 15¢ per dozen. If, however, 
Congress should reduce the tariff on Philippine sugar 
it might have a beneficial effect on the price to the con- 
sumer in this country.” A company which packs pine- 
apples on a large scale writes: “Regarding the ad- 
vance in the cost of packing fruits this year owing to 
the cost of granulated sugar, the same is unquestion- 
ably true, but this advance will not be more than 5 
cents a dozen for the packing of pineapple at our plants 
in Porto Rico. Recently the sugar mills were making 
a price of 57¢ cents a pound and were already offering 
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cents a pound for the next year’s crop, which 
would pretty well assure the maintenance of the pres- 
ent high price for some time to come. Regarding 
statements that sugar will pre ybably be much lower in 
the packing season than it is at present, a Baltimore 
firm which packs large quantities of truits Says that 
“Unless there was a heavy shortage in the fruit crop 
we have never known the sugar trust to lower prices 


1/ 


5 2 


in the fruit season. 


Tomatoes- 

Spot tomatoes are offered local buyers at 67'4c per 
doz., net cash, Chicago. The feeling is very steady, 
though it hasn’t as yet culminated ina higher price be- 
ing paid than that noted. Che demand for spot goods 
has been fair during the past week. Local brokers 
have a price of 67Y2c per doz., regular, f. 0. b. factory, 
on western future standard 3s, but the jobbing trade 
are not buying. New Jersey tomatoes are reported in 
advices from the East as pressing for sale at prices 
around 70@724c per doz., delivered in New York. 
A Baltimore report on the tomato market states: 
“There is a very thorough scraping up process going 
on of all No. 3 tomatoes under 62'%4c per dozen. It 
does not seem to matter so much about the quality, but 
the price apparently will sell the goods. As a result, 
it is difficult to-day to buy any seconds under 60c per 
dozen.” For further details of the Baltimore market, 
see our correspondent’s letter in this issue. 


Corn— 

Corn, spot, is obtainable at the same prices as noted 
in our last report; that is, for as low as 47M%c up to 
6oc for full standard quality western packing. We are 
unable to hear of any strictly standard western goods 
offered below 6oc, delivered here. Purchases consist 
for the most part of small lots of the low-priced article. 
We hear of no sales of future western corn. New 
York reports say that Western future corn is offering 
there at 62%c f. o. b. factory, with buyers showing 
little interest either in Western or State packing. It is 
also reported that some State packers are offering 
futures there at 75(@8oc per doz., delivered. A Balti- 
more report notes sales of future “Maine style” corn 
at 60c per doz., less discount, factory. 


Peas— 


There has been some business in ordinary grades of 
peas at unchanged values. Fine qualities are attract- 
ing rather more interest from the jobbing trade. Ac- 


cording to advices on the New York market, there has 
of late been a fair demand for peas at 60@65c. The 
same advices note scarcity of extra sifteds. The Cali- 
fornia Fruit Canners’ association has announced the 
following opening prices on the 1905 pack: Small 
petit pois, $1.50; petit pois, $1.40; extra sifted, $1.15; 
standard sifted, 95c; standard, 82’%2c ; marrowfat, 80c; 
gallon sifted, $4; gallon standard, $3.75. 

Fruits— 

California fruits offer no feature. Previously re- 
ported conditions prevail and the situation is devoid of 
new interest. Assortments are obtainable by piecing 
purchases from different packers, or by buying from 
jobbers. Prospects for the 1905 California fruit pack 
are excellent. The season will open with supplies in 
first hands exhausted. 

CANNERS’ ASSOCIATION 
F. O. B. COAST. 


CALIFORNIA FRUIT PRICES, 
Extras. 
2¥-lb. 
Apricots 
Apricots, peeled 
Apricots, sliced 
Cherries (R. Ann) “ 52.10 
Cherries, White Par 2.00 
Cherries, Black ’ 1.80 
Grapes, W. Muscat. 1.25 
Nectarines ¥ 1.50 
Peaches, Yellow 
Peaches, L. C. 
Peaches, L. C., sliced 
Peaches, W. H. 
Peaches, W. H., sliced ia ae 
Pears, Bartlett ; .gO 1.60 
Plums ‘ 35 1.10 
2 2 
Water. Pie. 
Apricots . $ .95 $ .9go 
Blackberries ; ; ee Re 
Cherries, R. ‘ 
Cherries White 
Cherries, Black 
Grapes, W. Muscat. 
Nectarines 
Peaches, Yellow 
Peaches, L. C. 
Peaches, LL. C., shieed ..... 








....., ROCKFORD,ILLINOIS 
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Peaches, W. H. 

Peaches, W. om sliced 

Pears, Bartlett 

Pears, Bartlett, peeled... .. ‘a 

Plums , .go 85 
Gall Gall 
Stnd. Water. 

\pricots . $4.25 -.« $2.50 

Blackberries F 53.75 3.50 

Cherries, Royal Ann 

Cherries, White 

Cherries, Black 

Grapes, W. Muscat. 

Yellow 


1.30 


Peaches, 


Peaches, Lemon cling 
Peaches, L. C 
Peaches, W. H. 
Pears, Bartlett 
Pears, Bartlett, peeled sa “a é o< 
Plums .. .2: .30 


sliced. ... 


Pum pkin— 

Pumpkin is unchanged from last quoted prices. No. 
3 pumpkin is obtainable still at 60c per doz., delivered 
here. 

Apples— 

The gallon apple market continues firm, though de- 
mand isn’t active just now. Supplies in canners’ hands 
are small, as previously stated. An advice states that 
New York packers in some instances are holding fancy 


eoods at $2.25. 


Beans 

The market on string beans is firmer and higher and 
the demand better. The smallness of stocks in first 
hands is given as the reason for the improvement in 
this line. 
Sweet Potatoes 

The tendency of sweet potatoes is upward. No. 3 
standards can be bought in Baltimore at 75c, although 
packers, as a rule, are holding their goods at 8oc. 
Stocks are small. [or future delivery, sweet potatoes 
are quoted at 7o0c per doz., regular, f. o. b. peninsula. 


Lobster 


Lobster is firmly held and sardines steady at no 
change from prices quoted in THe CANNER last week. 
Three-quarter mustards are stronger at a range of 
$2.00@2.10, f. o. b. Eastport. The market on quarter 
oils 1s $2.65@2.90. A fair demand exists in the West. 


Oysters— 

Cove oyster market is firm, though demand at the 
moment is quiet. The following figures represent 
values ruling in Baltimore: No. 1 extra lunch, 97%¢. 
No. 2 extra lunch, $1.75; No. 1 6-oz. selects, $1.¢. 
No. 2 12-0z. selects, $2.35; No. 1 6-oz. extra selects 
$1.50; No. 2 12-0z. extra selects, $2.90; No. 1 5-02, 
standards, 80c;No. 2 10-0z. standards, $1.50; No, ; 
5-oz. standards, tall cans, 80c; No. 2 10-o0z. standards, 
tall cans, $1.50; No. I 4-0z. cove, 75c; No. 2 8-o7 
cove, $1.40; No. 1 light weights, 45c; No. 2 light 
weights, 85c. i 
Salmon— 

There is a fair, steady demand for salmon in the Chi- 
cago market at firm prices. Red and pink Alaska fish 
are firm and the tone on other grades strong, San 
Francisco reports state that active preparations for the 
1905 packing season are in progress. 
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Trade in dried fruits in the local market is moderate. 
while the feeling on most varieties is one of decided 
firmness. Though on the whole spot business is more 
quiet than active, the trade are hopeful of a better de- 
mand. Prunes are steady, with California advices 
telling of indications of improvement in that quarter. 


Peaches— 

Inquiries for peaches are somewhat more numerous 
but supplies of this fruit, as we have previously re- 
ported, are very small both here and at primary points, 
where everything is held at firm figures, with some 
packers inclined to ask better than current quotations, 
owing to the scarcity of stock. Spot Chicago prices re- 
main around 10%@10%c for extra choice. 
Apricots— 

Apricots are inquired for, but the supply in all quar- 
ters is very light and firm prices rule. Spot Chicago 
values remain about as follows: Choice grade, 10@ 
10o%4c per |b.; standard cots, 9'12@9%3c. 


Raisins— 

Raisins are dull here and there is no new feature 
to report so far as Chicago’s market is concerned. 
Coast markets are reported in late advices as being 
dull. The “California Fruit Grower” states that buy- 
ers are occasionally able to get concessions on firm 
orders. 
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Apples— 

Evaporated apples, prime New York state stock, are 
steady, with holders showing confidence and unwilling 
to shade prices. No change 1s to be noted in quotations 
ruling in the local market. Prime evaporated apples 
are worth here about 534@5/2¢ per Ib., choice, 534@ 
6c. Apple waste and chops are steady. New York 
reports state that sellers are turning down offers of 
5.45¢ per lb. for prime evaporated. 
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Cans— 

Regarding packers’ cans, it can only be repeated that 
there is no change in the market since last week. Prices 
quoted by the American Can company remain as fol- 
lows: $10.00 for No. Is, $13.00 for No. 2s, $16.50 for 
No. 2%4s, $17.00 for No. 3s, and $42.50 for gallons, 
f. o. b. maker’s factory. 

Tin Plate— 

Practically no change in market conditions as re- 
ported in our last issue. Consumers’ requirements’ for 
the first quarter of the year seem to be fully provided 
for, but orders for second and third quarters are still 
being turned down at a premium over to-day’s prices. 
Prices remain as follows, f. o. b. mill: 

BESSEMER STEEL COKES. 
(107 Ibs.) 
(160 Ibs. 
14x20 ( 95 lbs. 
14x20 ( 90 Ibs. 
Usual differentials for odd sizes, etc. 


14x20 
14x20 


Pig Tin-- 

Market has been quiet throughout the week, which 
fact, together with continued free arrivals, and heavier 
ones in prospect, has caused a sharp decline in both spot 
and future deliveries from prices last reported. 

We quote as follows for delivery f. 0. b. New York: 
March. 
$28.60 

28.75 


5-ton lots 
I-ton lots 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER — ais 











Britain’s Imports of Canned Goods. 


The following are the imports of canned goods into 
the United Kingdom during the month of January, 
1905, and figures showing comparison with the same 
month of 1904 and 1903: 

———Packages 

1905. 1904. 1903. 
186,210 201,322 233,993 

5,553 2,834 1,795 

420 
44,956 
31,041 
2,118 
55,807 
10,287 
6,497 

717 
17,499 


January— 
Condensed milk 
Lobsters 
Oysters 
Salmon 
Sardines 
Californian fruits 
ee eer. 
Singapore pines 
Tomatoes, American 
Tomatoes, French 


Tomatoes, Talia. . <0 6s 0cc0000000 BREIO 





Talk of New Salmon Combine. 


John Rosene is in New York getting capital to back 
a scheme by which, it is said, he hopes to create a sal- 
mon combine. It is generally understood that either 
Rosene or men friendly to his interests have bought 
out the plant of the Pacific Packing & Navigation 
company. 

Rosene holds valuable concessions from the Rus- 
sian government, not the least of which are salmon 
fisheries in Kamchatka. He can, it is said, with Chi- 
nese labor, pack salmon there for 12 cents per case, 
while it costs 42 cents per case on this side of the Pa- 
cific for Chinese labor. 


Death of M. A. Gedney. 


M. A. Gedney, founder of the well known Gedney 
Pickling Co., died at his home in Minneapolis !ast 
week, aged eighty-three years. Mr. Gedney was born 
in New York Oct. 24, 1822. In 1855 he moved to La 
Crosse, Wis., and in 1863 moved to Evanston, Ill. He 
then went to Minneapolis in 1879 and established the 
M. A. Gedney Pickling company. He leaves a wife 
and eight children: Mrs. E. Mendsen of Wilmette, III. ; 
Mrs. E. D. Gray, of Minneapolis; John P. Gedney, 
of Onalaska, Wis.; Charles B. Gedney, of St. Paul; 
Caliste C. Gedney, of Minneapolis; Isadore V. Ged- 
ney, of Minneapolis; Henry E. Gedney, of Minneapo- 
lis, and Dr. Edward L. Gedney, of Minneapolis. The 
interment was at Rose Hill cemetery, Chicago. 
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AUSTRALIA. 
Australian Packer Appreciates THE CANNER. Weather Dryin 
the Island Continent. 
Sidney, Australia, Nov. 26, 1904. 
EpitorR CANNER :— 

The copies of THE CANNER AND Driep Fruit PACKER of 
October 6th to hand, and hope to receive them regularly in 
the future. 

We are having very hot, dry weather this month and the 
pasturage is all dried up and bush fires are destroying all 
the grass. The scanty and irregular rainfall in this country 
is the great drawback to it. Rain is now badly wanted, al- 
though, on the whole, we have had a very good season. 


I. C. S. McDOUALL. 





MICHIGAN- 

Detroit Firm of Brokers Find THE CANNER Indispensable. 

Detroit, Feb. 27, 1905. 
Epitor CANNER: 

We enclose herewith our check for three dollars ($3.00), 
covering your statement enclosed and our subscription to 
HE CANNER to December, 1905. 

Allow us to say that we consider THE CANNER one of the 
best trade papers that we are privileged to subscribe to to 
day and find it indispensable to us in following the markets 


on canned goods and dried fruits. 
CAMPBELL & CROSBY. 





MAINE, 
Less Active Demand for Future Corn Acreage Cannot 
be Materially Increased. Gallon Apples 
Unchanged. Packers Sold up 
on Future Lobster. 
Portland, Me., Feb. 27th, 1905. 
EDITOR CANNER: 

The same dullness which has characterized the market for 
uture Maine corn since the first rush is still with us. Had 
the same activity prevailed which was at first apparent, long 
before this the full pack would have been contracted for, 
but there is still quite a percentage le‘t to be sold. The false 
hood which was so extensively published by parties who 
wished to bear the market, that there would be a great in- 
crease in the output of Maine corn, has borne fruit. Buyers 
all over the country became extremely conservative, so much 
so that they have not, as a rule, filled their actual wants. 
Now right here let me assure the trade that I do not see 
how it is possible to increase the pack but a very small per- 
centage. I do not think that any material increase can take 
place. On the contrary, despite the overstock of Western 
corn, the most serious factor, it is my opinion that long be- 
fore the spring is over buyers will find it difficult, if not im- 
possible, to contract for future Maine ‘ancy corn. In fact, 
it is the opinion of several packers of long experience who, 
having sold out, are without prejudice, that the market price 
of future Maine fancy corn will advance. It would not sur- 
prise me if such were the case. Let me say this, and | 


a 


am quite sure of my statement: The total offerings of fy. 
ture Maine fancy corn are small. History is very liable 
to repeat itself at any moment. The consumption of not only 
corn, but tomatoes, is possibly greater than ever, hence at 
any moment, when the business of the country thaws oy 
with the snow, a surprise party will await many buyers. 

Future fancy corn is quoted at 95c, Portland, and 90¢ to 
92'4¢c, factory. Standard Maine corn can be bought at from 
Soc to 85c. 

The gallon apple market is without change, say $1.75 to 
$2.00 for old stock, and $2.00 for new. No sales are reported 

Lobsters, as far as futures are regarded, are well sold up 
\s the Nova Scotia and eastern shores are still frozen up 
the catch is nominaf and the season much delayed. ; 

lhe herring, mackerel, and clam business of this state ; 
still under ice, so nothing can be packed. 

Future succotash is selline at 95c to $1.00, string beans ; 
82!4c, green limas 90c to $1.00, anu soaked at 60c to 65¢, 


INDEX. 





MARYLAND. 


Tomatoes Held With More Firmness, Though at no Advance in 


Price. Little Danger of Break Following Open- 
ing of Navigation. The Market on 
Other Lines. Quotations Rul- 
ing at Baltimore. 


Baltimore, Feb. 27, 1905. 
EpitorR CANNER: 

\s usual, the interest in the canned goods line centers 
around tomatoes. There has been no weakness apparent 
during the week, but, if anything, holders are a little firmer 
in their ideas. The market, however, still remains at 621%4c, 
less 1% per cent, f. o. b., for No. 3 standards, but at this 
figure there are nothing like as many goods obtainable now 
as there was a week or two ago. The orders that are 
coming in are still of a hand-to-mouth variety, which is one 
of the strongest features in the situation. There are a num- 
ber of buyers who would take hold heavily at 60c.  Prob- 
ably one reason that the tomato market does not take on 
en actual advance just at this time, and also why buyers 
are only filling their immediate wants, is because the buy- 
ers generally have been pretty well posted as to the weather, 
conditions in this section and know that the rivers con- 
tiguous to the Chesapeake Bay have all been blocked with 
ice during the past two months, so that the various lines 
f steamboats have been tied up, as well as all sailing craft. 
NMiany of the tomato packers on both shores of the bay, as 
well as in Virginia, are situated along these various rivers, 
and the majority of canned goods are shipped by river 
routes. On acocunt of the entire cessation of navigation, 
there has been very little freight moved from these fac- 
tories, and the buyers think that as soon as the ice breaks 
up these packers will throw a lot of tomatoes on the market. 
Now. while the buyers may be well informed as to weather 
conditions. as well as the manner in which shipping is done 
ir:m many of these factories, yet they are mistaken as to 
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there being a great quantity of stocks now held in packers’ 
factories. The majority of the packers who carried over 
ctocks of tomatoes, shipped them up to 3altimore last fall 

, { stored them in public warehouses here. This, of course, 
aol to the packers already mentioned as being located 
ae ee many rivers that empty into Chesapeake Bay. There 
is very little danger, therefore, of any break in the market 
hen navigation opens. On the contrary, it is only rea- 
e nable to expect that when the buyers find the market no 
po when these steamboat lines resume operations, they 
will come to the conclusion that it will be wise to cover 
their wants for two months ahead, and a better market 
is almost a certainty. 

One peculiar thing of the present situation is the fact 
that good second tomatoes are held, and are selling, at 60c 
per dozen, Baltimore, notwithste nding No. 3 standards can 
he bought at 62%4c. The demand for No. 2 keeps up, and 
it is only a question of a few weeks when the market will 
be 50c per dozen. 

Spet corn has been in better demand 
week, but there is no change in price. 

Many of the peach prophets are predicting a small crop 
on the Delaware and Maryland peninsula for 1905. They 
say that the intense cold weather in December will be found 
injured the buds. These predictions, however, do 
not have the effect of scaring the buyers and the market 
on peaches remains about the same level as it has been 
during the past two weeks. 

The buying of the general 


during the past 


to have 


line has been quite fair during 
the past week. The goods most in demand have been (be- 
sides tomatoes) sweet potatoes, seconds peaches, string 
beans, spinach, sauer kraut and baked beans, with quite a 
fair sprinkling of orders for apples and small fruits. The 
market to-day for staple lines of goods is as follows: 
No. 2 second white peaches 

No. 2 second yellow peaches 

No. 3 second white peaches 

No. 3 second yellow peaches 

No. 2 standard white peaches 

No. 2 standard yellow peaches 

No. 3 standard white peaches 

No. 3 standard yellow peaclies 

No. 3 standard pie peaches 

Gallon standard pie peaches 

No. 2 second pineapple 

No. 2 standard sliced pineapple : 

No. 2 extra standard sliced pineapple 

No. 2 extra preserved sliced pineapple 

No. 2 standard grated pineapple 

No. 2 extra standard grated pineapple......... 

No. 2 extra preserved grated pineapple........ 

No. 2 standard pears 

No. 3 standard pears Re esis 

No. 3 extra standard pears 

No. 3 standard apples 

Gallon standard apples 

No. 2 standard strawberries 

No. 2 preserved strawberries glee 

No. extra preserved strawberries 

standard red cherries 

standard white cherries 

extra white cherries , 

standard raspberries, either red or - black. 

standard gooseberries 
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standard blackberries 
standard blueberries 

second peas 

standard June peas 

sifted June peas 

extra sifted peas 

petit pois 

standard marrows 

sifted marrows 

standard baked beans, plain 
standard baked beans, sauce 
standard baked beans, plain 
standard baked beans, sauce 
standard string beans 
standard white wax beans 
standard lima beans 
standard succotash 

standard sweet potatoes 
standard pumpkin 

standard okra and tomatoes 
standard okra and tomatoes.................00 
standard hominy 

standard beets 

standard sauer kraut 
standard spinach 

standard combination corn and tomatoes 
standard red kidney beans 
standard red kidney beans 
standard red kidney beans 
4-0z. oysters 
IEEE aN eee a Seer 
5-0z. oysters 

10-0z. oysters 

6-0z. selects 

12-0z. selects 

6-oz. extra selects 

I2-0z. extra selects 


wN 


RH Din dO Ad OY DUE 
SSRAGBSRIRIA S38 


$8: 


Ma. 
No. 
No. 


an 
own 


uN we 
NN 


No. 


DAN thn 
ro) 


No. 
No. 
No. 
No. 
No. 


xT 
INO. 


DW HNWHWWWWNHWWHKDDNKWHKHHENKHNNNHNWNKKDHND 
IODA DO 
1d FOO OM 


X\ 
u 


Ss 


No. 
No. 
No. 
No. 
No. 


Ne NH NE HD HK & 


CALIFORNIA. 
Fruit Crop Promised. Canned Peaches Practically Cleaned 
Up. High Grade Apricots and Pears Scarce. 
Dried Feaches, Apricots and Pears 
Practically Exhausted. 


San Francisco, Feb. 25, 1905. 
Epitor CANNER: 

The rains the past winter have’ been bountiful and have 
come at such times that the ground has been able to absorb 
the moisture readily, and it has penetrate: to a greater depth 
than at any time during the past seven years. The trees 
in most districts are in fine shape. The buds are large and 
full and just about ready to burst,. The almonds are already 
in bloom and a few apricots are beginning to appear in Santa 
Clara Valley and in a week or ten days the trees all over 
the state will be covered with blossoms. The weather at 
the present time is moderate, conditions are about normal 
and there is every promise of a good crop of excellent qual- 
ity. There is danger of frosts for two months yet, but the 
growers are hoping for the best. 

There is some demand for canned fruits and most can- 
ners are doing their best to supply customers out of their 
broken stocks. The peach market is practically cleaned up 
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and there are very few, if any, high grade apricots. Pears 
also are in extremely short supply. Better grades of cher- 
ries are out. There are some second and pie apricots and a 
few low grade cherries and some plums remaining, but it will 
be the nearest to a clean-up that the state has seen for some 
years. 

Dried fruits are in good demand. Apricots, peaches and 
pears are practic ally out of the market. There is no change 
in the price of prunes. Sales have been made during the 
last two or three weeks 40-50 on a 2c to 2%c basis; 50s, 
60s and 7os at 13¢c; 80-90 at 1'4c; 90-100 at 2c; all bag basis. 
Stocks are getting low, particularly on large and small sizes, 
and packers refuse to confirm extreme sizes except in as- 
sorted cars. The export demand for the year was very 
satisfactory indeed, considering the large foreign crop. From 
government reports we note that the exports of prunes for 
the calendar year of 1904 were 75,568,663 pounds, as com- 
pared with 63,617,114 in 1903. This means that California 
prunes are winning their way on their merits against the 
European production, which was enormous the past season 

The raisin situation is not promising. The pledges to the 
new Association have not been coming rapidly and the pro- 
moters are quite discouraged 

CAL. 


WASHINGTON. 
Salmon Market Comparatively Quiet, but Feeling is Firm on all 
Grades. Red Alaska Salmon in Good Request 
from all Parts of the Country. 
Seattle, Wash., Feb. 25, 1905. 
Epitor CANNER: 

The salmon market is in a comparatively quiet state at the 
end of the week, but an increased activity and a consequent 
rise in prices is logically due very shortly. The spot salmon 
situation is practically confined to stocks on red Alaska salmon 
and a small quantity of pinks. All the higher and cheaper 
grades like chums and sockeyes are practically sold out. In 
fact, there are no chums known to be in reserve outside of 
2,000 cases held by Brady & Co., Inc 

When the Alaska Packers’ association made a price of 
$1.30 on red Alaskans the trade did not stock up. Last year 
they made a price of $1.10, which caused some movernent in 
the market, though it was scarcely notable. The American 
market on red Alaskans is in an unusually healthy shape, 
owing to the large exportation of these fish. In fact, the 
most notable feature of the market at present is the demand 
that brokers are receiving from all parts of the country for 
red salmon, indicating undoubtedly that the jobbers’ stocks 
are exceedingly light; lighter, perhaps, than for several years 
past. This is due to the high prices at which these fish have 
been held for two years. The belief that the jobbers’ stocks 
ire unusually light is also borne out by the fact that brokers 
here announce that their business on spot goods has been 
better than ever before during the months of January and 
February. They advise that at present quotations on red 
Alaskans, jobbers should buy until fall. It is not thought 
that prices will go any higher unless a short pack is brought 
home, but there is liable to be an advance between now and 
delivery. It takes quantity to get price on red Alaska salmon, 
but on pink salmon a carload can be sold cheaper than round 
lot, as the pinks are held exceedingly firm. Orders are being 
booked on salmon of all grades for future delivery at open 
prices. 


If one or two blocks of the stock on hand now offered 
were sold it would have a tendency to stiffen values on the 
balance to some extent. 

The demand for the Alaska red salmon is coming from 
all parts of the country and calls for carload lots Thes 
fish are being held at $1.02%4, though some packs have hens 
quoted as low as $1.00. These, however, are scarce. 

Little or no medium reds are on the market, and thog 
remaining are held at $90c. 

The pink salmon is in fair demand and is being held at 
zoc. The total stock in pinks does not exceed 100,000 cases 
aS against 400,000 at this time last year. ' 

Puget Sound fish are practically all cleaned up. Cohoes, 
can be had at $95. Sockeyes and chums, as stated before 
are all sold. : 

CHINOOK. 


ENGLAND. 
Increasing Cali for Canned Goods. Sardines Firm and 
in Demand. Moderate Business in Cali 
fornia Canned Fruits. 


London, S. E., Feb. 18, 190s. 
Eprror CANNER: 7 

After a very ‘bad season all round in England, business 
has with the new year begun to look up a little and the 
demand for canned goods is increasing, with the exception 
of tinned meats, for which the demand is rather slow. 

A steady demand prevails for sardines at firm rates, but 
the superior quality lobsters are almost out of stock and or- 
ders are very difficult to execute. There has been a more 
free sale for salmon at late quotations, and holders are look- 
ing forward to an advance as the me season approaches, 

The “Earl of Dummore” arrived in London this week from 
San Francisco with 15,075 cases of salmon and 93,400 cases 
of canned fruits, and the “Naiad” into Liverpool with 3,100 
cases of salmon and 91,940 cases of fruits. C alifornia fruits 
are only in partial request, and it is yet too early for busi- 
ness in Singapore pineapples to visibly increase 

Tinned meats are freely purchased at former quotations 
The Cudahy Rex brand of compressed corned beef is offered 
at 5s for No. 1, 9s for No. 2, 30s for No. 6 and 70s for No. 14. 

At an auction held in London last Tuesday ‘sardines in oil 
were bought at, %4’s, 2s 1d to 2s 6d; ™%’s, 2s 6d; tomatoes 
at Is 5d to 5s; evaporated whole cored anples at 8s 6d per 
cwt. 

We give below a few of the present market prices: Salmon, 
Alaska talls, 21s to 22s 6d; flats, 25s; Fraser river talls, 24s 
to 30s 6d; flats, 30s to 35s. 

KESSELL & CO. 





NEW YORK. 
Hearing of the Pineapple Duty Question. Singapore Pine- 
apples Inactive and Unchanged. 


New York, Feb. 27, 1905. 
i:DITOR CANNER :— 

There was a hearing Fridav in the Federal Court build- 
ing in New York before the United States District Attorney 
and Justice Summerville of the Board of General Appraisers 

There were present representatives of the three houses who 
wer importing Singapore pineapple in 1901, viz.: Thomas 
Roberts & Co., U. H. Dudley & Co., and ourselves. We had 
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rendered last 


plied t« have the decision May regarding 
the reopened, 


the duty on Singapore pineapple 1 claiming that it 
a question of how much sugar was contained in the 
intent of the framers of the act, 
d pay a 5 per cent. 


was not 


pineapple « as 
but that all import tions shoul 


A special witness, Mr. Lynch G. 
has been in the pineapj le busine Ss 
fied that the phr iseology of “preserved in sugar” was not 
a correct one. Sugar does not goods, but adds to 
the flavor, and preserved pineanple or any other fruit was 
made up of 1 pound of sugar to 1 pound of bey c- 

Exception was taken to the phraseoloev of the tariff law 
“In their own juice”, such a thing was never known and the 
construction of this clause is also faulty. _Exception was 
taken by the district attorney to the admission of much of 
Mr. Smith's testimony. Che testimony of the other ‘gentle- 
men related exclusively to the trade customs at the period 
of the importations under discussion 

his week’s cable from Singapore and letters from 
report an inactive market on Sigapore pineapple, 
buyers here in the States are heginnine to show interest 
we have had many positive orders and inquiries for 
list during the past few days. 

THE PAUL 1 


the original 
duty of 25 
Smith, of Baltimore, who 
for over thirty years, testi- 


preserve 


Lon- 
but 
and 
price 


don 


\YLOR BROWN CO. 
Better Business in Principal Lines of Canned Goods. Tomato 
Market Offers no new Feature. Spot and Future 
Corn Extremely Dull. Trade in 

Canned Fruits Light. 
New York, Feb. 27, 1905. 
Eprror CANNER :- 
Brokers say that 
lines of canned goods, 
number, they have gained nothing in 
movement is still light. Never since 
has there been a time when buyers were 
pate their requirements. The situation in spot 
lead to speculative buying. ; 
lhe principal event of the week was the naming of open- 
ing prices on 1905 pack of asparagus by leading California 
interests. These prices are all higher than last year, but 
notwithstanding that orders have been confirmed to such an 
extent that it will be practicaily impossible to deliver any- 
thing more than pro rata. B ased upon 214-pound cans the 
prices named are: Mammoth white peeled, $4.25; unpeeled, 
$3.25; mammoth green peeled, $3.85; unpeeled, $3.00; large 
white peeled, $3.50; unpeeled, $2.65; large green peeled, $2.25; 
unpeeled, $2.50: medium white, $2.25; medium green, $2.15: 
small white, $2.15; small green, $2.05; small white, 1-pound 
cans, $2.30; green, $2.20; soup tips, 3s, $1.60; gallons, $4.50. 
The California interests who wiil pack this year cannot be- 
gin to fill their orders, accordingly deliveries will be made 
pro rata, though the proportion cannot yet be stated. Spot 
movement is not heavy, but prices are firm. Spot prices are: 
Oyster Bay, $3.75 to $3.90; S 


\ tips, $2.50 to gt ; California 
standard, $2 to $3.00; extra, $3.25 to $4.00; edad tips, 


business in the principal 
orders have increased in 
size and the aggregate 
selling futures began 
less ready to antici- 
goods doe Sn "t 


there is more 
but while 


2.75 


but there seems 
learned 


» new feature, 
holders. It cannot be 


The tomato situation offers n 
to be more confidence among 
that there are any considerable stocks which can be classed 
as strictly standard 3s that can be obtained below 62'M%c f. 
o. b. Baltimore or the county. There is no disposition among 
buyers in this vicinity to take hold any more freely, notwith 
standing the fact that prices are likely to advance later. 


Baltimore advices say that the active buying which was noted 


25 


last week has stopped and nothing is taken now which is 
not required for immediate use. There is a steady sale in 
car lots for distribution throughout the country. Otherwise 
not much interest is manifested. Spot prices are. Mary- 
land 2s, 55c to 57¥%4c; Maryland 35; 65¢ to 70c; New Jersey 
38, 75¢ to 80c; Maryland gallons, $2.00 to $2.25; New Jersev 
gallons, $1.95 to $2.10. 

3oth spot and future corn is extremely quiet. Not an im- 
portant sale in either variety has been reported during the 
week. A few distributers have been compelled to buy to 
satisfy their present needs, but aside from that there was 
nothing done that was worthy of note. Spot prices are: New 
York state 2c, 80c to 85c; Maine 2s, $1.05 to $1.10; Maryland 
Maine style, 771%4c to 80c; westcrns, 75c to Soc. 

Business in the canned fruit department is so light that 
it really amounts to nothing at all. Stocks of all sorts are 
in narrow limits, which prevents pressure to sell. Baltimore 
reports a firmer market for gallon pie peaches, with $3.75 
f b. quoted inside. Other grades are firm and large lots 
could not be obtained if wanted. Spot prices are: Southern: 
Seconds, yellow, $1.20 to $1.30; standard 3s, white, $1.35 to 
$1.45; yellow, $1.35 to $1.40: pie 3s, 97%4c to $1.00; gallon 
pie, $2.75 to $2.85; California: Standard lemon cling 2™%s. 
$1.65 to $1.70; extra standard $2.00 to $2.10; standard 
yellow 2%s, $1.40 to $1.50; extra 3s, $2.45 to $2.50; gallon 
pie, $4.00. 

Blackberries are reported a shade firmer in Baltimore, but 
without anv quotable change in price. Not much buying has 
been done here of late, though occasional orders have been 
placed. Spot prices are: Gallons, $6.50 to $7.00. 

Gallon apples are quiet, but holders refuse to make further 
concessions and $2.00 to $2.15 is quoted as the range. Spot 
prices are: New York state gallons, $2.00 to $2.25; Mary- 
land gallons, $1.90. 

Salmon continues quiet, 
been reported during the week. 
market looking over the situation, 
that any important business had been done. Spot prices are: 
Columbia river talls, $1.65 to $1.75; flats. $1.85: halves, 
$1.07% to $1.10; Alaska red talls, $1.15 to $1.171%4; medium 
red talls, $1.071%4 to $1.10; sockeye talls, $1.60 to $1.67%; 
halves, $1.15 to $1.20; Alaska pink, 80c to 85c; Cohoes talls, 
$1.0714 to $1.10; flats, $1.15 to $1.17. 

No further developments in the domestic sardine market 
have been reported. Some small sales have been made at 
full rates, but extensive movement has ceased for the present. 
Spot prices are: Domestic quarters in oil, $2.75 to $3.00; 
three-quarter mustards, $2.10 to $2.50; three-quarters spiced, 
$2.40 to $4.2 A 
\ fair demand for lobsters is reported 
‘flats and $1.85 for halves. 


but firm. Not much movement has 
Some buyers have been in 
but it could not be learned 


at $3.40 New York 
for HARLEM. 
NEW YORK DRIED FRUIT MARKET. 
Demand for Prunes. Restricted Supplies Make 
Light Business in Apricots. Market 
on Peaches. Evaporated Apple 


Values Well Sustained. 
New York, 


Better 
Firm 


Feb. 27, 1905. 
Epiror CANNER: 

\s a whole the month now closing was better than the 
preceding, but yet it was not active. There have been steady 
sales of substantially all varieties, but nothing has been done 
in a sensational way. It has been, on the contrary, a steady 
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growth of trading and numerous inquiries have been received 
which will probably lead to business in the near future. It 
can be said, then, that even though quiet conditions still 
prevail in the dried fruit market, some quickening is noted 
with the approach of spring. Recently the weather has as- 
sumed a more or less springlike aspect, and this has exerted 
some influence in increasing demand and improving general 

-onditions in the dried fruit district. 

lhere have been some fluctuation in the demand for prunes, 
but it has, as a whole, been much better than the previous 
week. It could not be called active, but it was of sufficient 
volume to cause holders to expect further improvement. Or- 
ders were small, it was true, but there were more of them 
and they came from a wider extent of territory. The size 
of the orders is probably due largely to the fact that buy- 
ers are only supplying their immediate requirements and are 
not anticipating wants which may occur in the future. De- 
mand heretofore has been mainly for large and small sizes, 
but it is spreading and is now including the intermediate sizes 
as well. A steady feeling prevails among buyers here, while 
coast advices indicate that holders out there will not allow 
any more stock to go without obtaining full prices. This 
has a strong tendency to hold the demand for the forward 
movement in check. There is increased inquiry for spot Ore- 
gon Itlains owing to the approach of the holiday season, but 
so far no important business has been transacted. Spot 
prices are: 40-50s, 5%4c to 57gc; 50-60s, 43¢c to 454c; 60-70s, 
4c to 4'4c; 70-80s, 3%4c to 4c; 80- gOs, 3c to 34%4c; 90-100s, 254c 
to 2%4c; 100-120s, 2c to 24%c; Oregons, 30-40s, 6%c to 6%c; 
40-50s, 54%4c to 5%c; path ng 4¥ec to 4c. 

There is some inquiry for spot apricots, but business is 
light because of small offerings. Many buyers would take 
liberal quantities if they could be obtained. The views of 
holders on the question of price are particularly strong. Spot 
quotations are: Standard, 9'%c to 934c; choice, 10c to 10Y2c; 
extra choice, I1c to 12c; fancy, 11M%c to 13¢. 

Some business in peaches is reported, which would be larger 
if holders were not so determined to have their price, which 
is necessarily high because of the scarcity of goods av ailable. 
How extensive spot stocks may be it is impossible to say, 
but that they are small seems certain. Spot prices are 
Choice, gc; extra choice, 10%c to 1034c; fancy, 11%c to 120. 

Little, if any, interest is shown in raisins. There has been 
a species of apathetic interest in the repeated assertions that 
a million-dollar company is to be organized to control the 
output in California. Men interested in the business on this 
side of the continent take little stock in any company which 
may be mentioned as possibly controlling the market for 
raisins. It has failed too many times to inspire confidence 
in limited possibilities now. Spot prices are: Malaga 4- 
crown bunches, $2.20 to $2.45; 5-crown clusters, $2.65 to 
$3.00; 6-crown clusters, $3.10 to $3.30; 7-crown clusters, $3.50 
to $3.75; Malaga muscatel, 5-crown, $2.00 to $2.10; 6-crown, 
$2.25 to $2.40; 7-crown, $2.30 to $2.65; California standard 
loose muscatels, 4-crown, 6c to 6%4c; 3-crown, 5c to 5%c; 
2-crown, 4%c to 4%c; fancy coast seeded new 1I-pound car- 
tons, 6%4c to 6%c; choice coast seeded new, I-pound car- 
tons, 534c to 6c; fancy eastern seeded, 1-pound cartons, 534c 
to 6'%4c; 12-ounce cartons, 434c; choice eastern seeded, I- 
pound cartons, 5%c to 6c; bulk, fancy, €c; standard seed- 
less muscatels, 33%4c to 4%c; seedless Sultana, unbleached, 
4\%4c to 434c; Thompson seedless, 54c to 5%c; London lay- 
ers, 3-crown, $1.20 to $1.30; Valencia layers, 53%4c to 6c; 
off stalk, 5%4c to 53%4c; Sultanas, 6c to 9c. 

Currants are quiet, but holders decline to make any con- 
cessions from quoted prices. Sales are chiefly in small lots. 
Some demand is reported from the interior, though sales 
appear to be light in that direction also. Spot prices are: 
Amalias, uncleaned, in barrels, 4%4c to 43%4c; cases, 54%4c to 
534c; cleaned, boxes, 5c to 6c; imported, 55¢c to 6%c; car- 
tons, 534c to 6c. 

Demand for layer figs is reported steadily increasing, but 
no important sales are noted. The market is firm, particu- 
larly on large fancy stock. Spot prices are: Layers, choice, 
6c to 6%c; extra choice, 6%c to 7c; fancy, 8c to 834c; extra 
fancy, 9c to 10%c; bags, choice, 434c to 5c; bags, fancy, 5c 
to 5c. 

There is a good consumptive outlet for dates, at firm and 
unchanged prices. Sales are chiefly in small lots, though 
larger requirements are being manifested of late. Spot prices 
are: Persian Hallowiis, 34%4c; Khadrawii, 3c; Sairs, 2%c; 
Fard, boxes, 4c to 5%4c; cases, 6c to 6%c. 

No change is reported in pears, which sell at 11M%4c to I5c. 

Evaporated apples are well sustained, but demand is light. 
Sun-dried apples continue quiet and weak. Chops and waste 
are in good demand and firm. Small fruits are in limited 
supply and jobbing at full late prices. Spot quotaticns are: 


Apples, evaporated, fancy, 7c; choice, 6c to 6%e: prime 
$5.40 to $5.50 per cwt.; common to good, 4c to 5%: oak. 
dried Canadian quarters, 3'%c to: 4c; sun-dried ” state ‘an 
western quarters, 3c to 3%c; sun-dried state and western 
coarse cut, 3c to 3¥2c; southern coarse cut, 2%c to 3c; chops 
per cwt., $1.50 to $1.68%; cores and skins, per cwt., $1. <a 
$1.25; raspberries, evaporated, 1904, 23c; huckleberries, 1904. 
IIc to 12¢; blackberries, 1904, O0'%c to 8c; cherries aan 
13M%c to 14M%e. ~ 7 





Importers Observing Governm<nt Label 
Regulations. 


Reports from New York state that the leading im- 
porters of French products in the United States are 
complying with the ruling of the Department of Agri- 
culture at Washington prohibiting the importation of 
fruit products unless labeled to show the ingredients 
of their contents. A leading importer interviewed on 
the subject expressed himself as follows: 

“We are accepting the situation as we find it and 
have advised our principals abroad that the best way 
to do is to meet the requirements. In our opinion 
the new rulings which are to be made effective in 
March, will tend to improve the quality of the goods 
sent over to this side. No shipper will risk the loss 
of his consignments by trying to evade the laws. Large 
quantities ot packages, especially sardine cans, that 
were made to fit the trade prior to the enforcement 
of the rulings and which were left over from last sea- 
son’s pack because of a shortage in the catch will be 
useless unless the better grades of oil are used. In 
preference to losing these tins packers will put up their 
fish in pure olive oil. In this way the cans will be used 
and the consumer will get what he buys. 

‘There has been a great lack of interest on the part 
of the trade in this matter and the importer, simply be- 
cause his side of the case has not been clearly present- 
ed, has been made to appear in a bad light. Had the 
trade taken hold of this matter as it should have done 
a fairer presentation of the case could have been made, 
and some modification of the ruling brought about.” 





Raisin Growers’ Organization. 

The failure of the canvassing committee of the raisin 
growers to secure pledges for 35,000 acres of raisin 
land, the number of acres set by the promoters of the 
scheme to determine whether or not the proposed plan 
of organization shall be carried into effect, makes it ap- 
pear extremely probable that there will be no associa- 
tion formed. It was decided at the meeting of the 
growers held at Fresno last Saturday to extend the 
time for final decision until March 16, the intervening 
time to be used in an attempt to sectire the required 
acreage. But the canvass for pledges has already been 
carried on for about a month and in that time only 
about 17,500 acres, half what is necessary, have been 
secured. That the remaining half can be secured be- 
fore March 16 looks very improbable. 

The peculiar fact in the situation is that while many 
admit that the proposed plan for organization is a good 
one, yet they refuse to sign the pledges. The experi- 
ences of previous years have been that without organ- 
ization conducted on proper lines there is little hope 
of the growers receiving profitable prices for their 
product. There can be no doubt that a good, strong 
association properly managed would prove of incal- 
culable benefit to all the growers, but there are many 
points in the present plan hat while little fault can be 
found with them theoretically, are far from being 
capable of practical operation, in our opinion. ——Cali- 
fornia Fruit Grower. 
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INDIANA 
A report from Flatrock says that the canning factory there 
jestroyed by fire several weeks ago will not be rebuilt for 
aes ) A . 


» coming season. 
operation during the comung easo 


[he capacity of the Plymouth cannery will be enlarged 
this spring. Catsup will be added to the plant’s products. 
ill also pack corn the coming season. 
It will also pack > 


The machinery of the Berne (Ind.) Canning Co. was sold 
some days ago at sheriff’s sale, being purchased by the Kemp- 
ton Canning and Preserve Works, Kempton, Ind. 

; * * * 


The Willshire “Herald” says that the directors of the can- 
ning company at that place have decided to pay the follow- 
ing prices for products for the year 1905: For corn, $6.50; 
for tomatoes, $6.50; for pumpkins, $2.50 per ton. 





MICHIGAN. 


The Leamington Canning Co.’s plant has been purchased 
by Wm. Gregory, who, it is said, will operate it next summer. 





IOWA. 
The Heinz Pickling Co. will add two stories to its plant 
at Muscatine, says a report from that place. 
P *“?. © 


The plant of the Oskaloosa (la.) Canning Co., it is re- 
ported, will be enlarged both in size and capacity this year. 
** © 


This item is taken from the Belle Plaine (la.) Union: 
“The Iowa Canning Co. have secured contracts for 1,300 acres 
of corn for the coming season. The farmers and town peo- 
ple of that locality are highly pleased with the factory.” 





OHIO. 


This item is taken from the Troy (O.) Union: “The 
Pleasant Hill Canning Co. met Friday and voted to surrender 
the corporative privileges and franchise. So the Pleasant 
Hill Canning Co. is a thing of the past.” 

= * @ : 

C. H. Sargent is among the farmers in the vicinity of 
Circleville contracting acreage for the Circleville Canning 
Co. for next year. The Circleville “Watchman” says in this 
connection: “The company will pay $1.00 per ton more for 
corn this year than it did last season.” 





MINNESOTA. 


A report from Chatfield (Minn.) states that the directors 
of the Chatfield Canning Co. met recently and decided not 
to operate the factory this year. 

s* 8 

Cucumber acreage for the pickle salting station at Clear 
Lake (Minn.) is being contracted for among the farmers 
about St. Cloud. Quite a large acreage will be grown. 

= * ®8 


The Gedney Pickle plant at Onalaska (Wis.) which was 
recently partially destroyed by fire will be rebuilt during the 
coming spring. 





NEW YORK. 


_The Jennings Packing Co., formerly the Door County 

Canning Co., Sturgeon Bay, Wis., will use the Chisholm- 
Scott Co.’s pea viners this season. 
* + 

Manager Charles Walten, of the J. Weller Company’s Wol- 

cott (N. Y.) pickle factory, has begun contracting for acre- 

age lor next season’s crop. A report from Wolcott says 

the price is $1.00 per cwt. for the small sizes. 

** * 





CALIFORNIA. 


The Winters (Cal.) Canning Co. has been formed, with a 
capital stock of $30,000. The officers are as follows: Presi- 
dent, J. L. Harlan: vice-president, H. G. Boyce; secretary, 
J. A. Henderson; treasurer, M. O. Wyatt. 


A new can concern on the Pacific coast is the Federal Can 
Co., which recently filed articles of incorporation with a cap- 
ital stock of $50,000. M. Pike, J. R. Baird, R. Hickmott, 
R. T. Fuller and B. T. Bakewell are reported interested in it. 

** * 

The Los Gatos canneries, of Los Gatos, Cal., of whicu 
George H. Hooke is proprietor, have arranged to establish 
a branch plant at Watsonville, Cal., this season. It is ex- 
pected the cannery will be ready to commence work on cher- 
ries by the first of June. B 

At the annual meeting of the stockholders of the California 
Canneries Co., held on Feb.-23, all of the old board of direct- 
ors were re-elected, with Isidor Jacobs, president and man- 
ager; Henry Jacobs, vice-president; C. J. King, secretary, 
and D. H. Sewall, general superintendent. The financial state- 
ment read showed that the past season was very successful. 





MISCELLANEOUS. 

The manager of the Elkton, Md., cannery, according to re- 
port, announces that $6.00 instead of $8.00 a ton will be paid 
for tomatoes for the season of 1905. 

* 


A report from Springdale, Ark., says that 300 acres of 
tomatoes will be contracted for among the neighboring grow- 
ers for the canning factory to run on next summer. 

*“* * 


A letter from New Iberia, La., says that the McIlhenny 
Canning and Manufacturing Co. plant, situated on Avery’s 
Island, near New Iberia, has begun active operations on 
oysters. The capacity of the plant is very large. 

* ™ baal 

A dispatch from St. Catharines, Ont., Canada, says: “There 
is a deadlock between the canners and tomato growers which 
may result in the crippling of an industry which has grown 
to large proportions in this district. The growers have been 
getting 25 cents a bushel for tomatoes and demand 30 cents, 
claiming that the lower price gives them insufficient profit 
for their labors. The canners refuse to raise the price, and 
threaten to close down if the growers do not meet their 
terms.” 





Tri-State Canners Elect Officers. 

The Tri-State Canners’ association met a few days 
since at Wilmington, Del., and elected the following 
officers for the ensuing year: 

President, W. O. Hoffecker of Smyrna, Del.; vice- 
presidents, Owen L. Jones of Salem, N. J.; E. Greena- 
baum of Seaford, Del.; Charles T. Wrightson of East- 
on, Md.; secretary and treasurer, C. M. Dashiell of 
Princess Anne. 

Topics of general interest to the association were 
discussed at some length, and the condition of the mar- 
ket reviewed. 








SWEET CORN 


Stowell’s Evergreen 
Country Gentleman, 
White Evergreen (new 
(CUCUMBER 
Chicago Pickling, 
Jersey Pickling 


Surprise, 
Advancers, Alaskas, 
Horsfords 


Boston Pickling, 





We have surplus seed stocks, fancy marked garden 
strains of the above, contract grown and inspected. 
We will make VERY LOW PRICES to move. 


VAUGHAN’S SEED STORE 


14 Barclay St., NEW YORK 84-86 Randolph St., CHICAGO 














THE CANNER AND DRIED FRUIT PACKER. 


PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 


largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


Spiceland, Ind., Fan. 2, 1905. 


WHEELING CAN COMPANY, 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
with pour Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CoO., 
By Edwin Hall, Sec’y. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


SALES AGENCY FOR INDIANA and KENTUCKY 


OLIVER J. JOHNSON, MANAGER 
FORMERLY WITH CWS 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. —— 
SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO WILLIAM DUGDALE,SALES AGENT 
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Sprague Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


(Prof. Duckwall’s rep 


isst 


There were only a few cases submitted to the laboratory 
examination this month for the reason that everybody’s 
‘tention was taken up with convention matters. The lab- 
oratory had headquarters at the convention, and great inter- 
est was manifested by a large number of canners, who were 
invited to examine various bacteria which had been isolated 
from canned corn, peas, and other products sent into the 
laboratory for examination. Many of the canners were in- 
terested in the tin plate question, and some of the defective 
shown under the microscope. A very small de- 


for 


plates were 


when viewed through the microscope, becomes wonder- 


iully distinct, and it is not a difficult matter to imagine how 
easily such imperfections are attacked by fruit acids. A 
small imperfection, barely visible to the naked eye, is rap- 
idly attacked by acid, and every canner seemed anxious that 
the quality of tin plate should be improved, or that some 
standard of coating should be set. 

During the past year the laboratory covered this ground 
pretty well, and the question was pretty thoroughly discussed 
in a joint meeting of the associations and a committee of 
ten was to have been appointed to go into the matter care- 
fully and take some steps to secure a better plate or a fixed 
standard of tin plate used for canned goods. While this 
committee has not yet been appointed, let us hope that the 
matter will not be forgotten. A letter received from the 
chairman of the Committee on Standards appointed by Sec- 
retary Wilson stated that the subject of fruits and vege- 
tables packed in tin would come up at the next meeting, 
and it would be advisable to have some of the committee to 
represent the canning industry at that meeting. This can 
no doubt be arranged between the officers of the two associa- 
tions. 

It was evident to everyone at the cenvention that the 
laboratory is growing in usefulness, and that the work done 
since it was founded has benefited not only those who are 
helped directly, but the whole canning industry. There are 
many questions which come up from time to time during 
the season which need careful attention, and canners as a 
rule not being equipped to investigate these things them- 
selves, the laboratory accomplishes the purpose. 

There are a number of questions which should receive 
special attention during this year. Saccharin and preserv- 
atives should be fed to animals in stated daily doses and the 
pathological effects carefully studied. If these substances 
are not injurious, the fact must be ascertained and estab- 
lished. The best way to accomplish this is to feed animals 
for various lengths of time, then kill them and examine 
their internal organs to see if there are any pathological 
changes. The food authorities have taken the ground that 
since these substances have been declared injurious by cer- 
tain authorities, it is necessary for the manufacturer to 
prove that they are not harmful; otherwise the food com- 
missioners will declare illegal any goods which contain them. 
Last year we carried on a number of experiments which we 
published in the monthly reports, and if we are supported 
financially we hope to continue this. Such work as this and 
the investigation of spoilage cases, the analysis of tin plate. 
and work on nitrogen-fixing bacteria and plant parasites, all 
come within the scope of the laboratory; but this work is 
expensive, and we sincerely trust that every canner will con- 
tribute something toward it. 


Discolored Corn. 


Sprague Canners’ Laboratory, Aspinwall, Pa. 

_ Gentlemen:—We are having some trouble with black streaks 
in a certain lot of corn shipped out. Parties are sending in 
complaints that it opens up black, the streaks showing almost 
invariably along the seam of the can where the seam is sol- 
dered. Our opinion is that the acid flux used in the can mak- 
Ing Is responsible. A great many cans open up all right, but 
here and there one is found which is the cause of complaint. 
We would appreciate your opinion as to the cause of this trou- 
ble and we have ordered a case forward to the laboratory. 

Yours truly, 


This discoloration is due to the soldering solution and the 
thin film of solder on the inside of the can near the seam. 
This soider contains a very large percentage of lead, which, 


wrts on work done in the Sprague Canners’ Laboratory are published exclusively in THE CANNER. | 
vein each month and cover the Laboratory work during the month immediately preceding their publication.) 


They appear in the first 


together with the soldering solution, seems to be responsible 
for the discoloration. ‘There should be little or no solder 
on the inside of cans, and it should be made of half tin 
and half lead, but we are sorry to learn that much of the 
solder used for can making contains a far greater propor- 
tion of lead, sometimes as much as 70 per cent. There have 
been several cases similar to this investigated in the lab- 
oratory within the last month, and it is possible that much 
of the trouble can be eliminated by washing the cans. It 
would be a good plan for every manufacturer to thoroughly 
wash all his cans before filling with corn and other goods 
of delicate color. It would do no good to wash cans unless 
the water could be thoroughly removed. ‘This is no easy 
matter on account of the peculiar shape of the tin can. A 
machine to properly wash cans is becoming a necessity, and 
when one can be made which will completely remove all the 
water it will no doubt be in great demand by the canners 
everywhere. ‘The necessity for some apparatus of this kind 
is clearly shown, particularly in canning corn, which is easily 
afiected by the black oxids resulting from solder and solder- 
ing flux. An analysis of the water used in rinsing out a 
number of cans showed the presence of zinc chlorid. Some 
of the state food chemists have also discovered this fact, 
and sooner or later it will be made compulsory to wash 
cans before filling, in order to eliminate the presence of zinc. 


‘An!Experiment in Sterilization of Preserves in Glass Jars. 

Some of the experiments were carried on by one of our 
friends in the preserving business in order to determine what 
temperature would be necessary to sterilize preserves in jars 
holding from 8 to 12 ounces each. Cultures of mold and 


PLATE I. 


Photomicrograph of a bluish green mold belonging to a spe- 
cies of Penicillium, which was found on the surface of jelly. 
The photograph was made of the living plant and shows the 
mycelium, hypae and spores. The spores are flat on both sides 
and are capable of setting up fermentation when submerged in 
fruit juices. It will form alcohol, some acid and phenol-like 
bodies Mag. 500 diameters. 


wild yeasts were furnished by the laboratory, and the pre- 
serves were inoculated with these and sterilized. 

Sample No. 50 was treated at the top and center with Pen- 
icillium giaucum and sterilized ten minutes; after incubating 
at blood heat for several days no growth appeared; steriliza- 
tion was complete. Test No. 51 was treated at the top and 
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Penicillium glaucum and sterilized twenty min- 
utes; sterilization complete. Test No. 52, treated at the top 
and center with Penicillium glaucum and sterilized thirty 
minutes; jar sprung a leak; no growth of mold. Test No. 
53, treated at tne top only with Aspergillus glaucus and 
sterilized ten minutes; sterilization complete. Test No. 54, 
treated at the top only with Aspergillus glaucus and sterilized 
twenty minutes; sterilization complete. Test No. 55, treated 
with Aspergillus glaucus and sterilized thirty minutes; ster- 
ilization complete. Test No. 56, treated on the top only 
with Saccharomyces ellipsoideus and sterilized ten minutes ; 
sterilization complete. Test No. 57, treated on top only with 
Saccharomyces ellipsoideus and sterilized twenty minutes; 
sterilization complete. Test No. 58, treated on top only with 
Saccharomyces ellipsoideus and sterilized twenty-five minutes ; 
sterilization complete. Test No. 59, treated on top only with 
Penicillium glaucum and sterilized ten minutes; mold grew 
luxuriantly on the surface of this jar; a photograph was 
made of this, as is shown in plate. Heat was evidently not 
enough to sterilize this jar because it was larger in diameter 
than the others. Jar No. 60, treated in the same manner 
and sterilized for twenty minutes; sterilization complete. 
This would seem to indicate that jars of this size should 
be sterilized satisfactorily in from ten to twenty minutes. 


center with 


Paste. 


Laboratory, Aspinwall, Pa. 

forwarding you by mail to-day two 
using on our labels, which we 
The one is marked ‘“‘T’”’ and 


Sprague Canners’ 

Gentlemen:—We are 
samples of the paste we are 
would be glad to have analyzed. 
the other “‘B.”’ 

Both these pastes rust the cans somewhat, and we would 
like to know what we can mix with them to prevent the cor- 
rosion. 

Thanking you in advance for your courtesy, we remain, 

Yours very truly, 


The two boxes of nowdered paste were received at the 
laboratory and the following report is submitted: The paste 
marked “T” has a decided acid reaction, shown by the blue 
litmus paper est. By referring to the November and De- 


cember reports on paste in THE CANNER it will be seen that 


a previous analysis of this paste showed that it contained 
free acid. This may be neutralized by the addition of bi- 
carbonate of soda, and exact neutrality is determined by 
the ‘use of litmus paper. Acids will turn blue litmus paper 
red and alkalis will turn red litmus paper blue. 

The paste marked “B” is almost neutral, very slightly alka- 
line, as is shown by the red litmus paper test. If any dis- 
coloration of labels follows the use of neutral paste, it will 
be due to imperfectly coated tin plate, complete reports on 
which have appeared in THE CANNER. 


Tin Plate. 
Jan. 11, 1905. 
E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We have asked the American Sheet & Tin Plate 
Co, to express you a small piece of each 85, 90, % and 100-lb. tin 
of American Bessemer Best Coke Primes and the same of Bes- 
semer Coke Primes tor your inspection. 

We expect to manufacture our own cans, and we desire to 
know the plate we should use in the cans, and would thank you 
to let us hear from you as soon as possible on the subject 
We will advise you as soon as we hear of the shipment being 
made. 

If in your judgment none of the samples received are just 
what should be used. we want you to state the facts, as we 
are making our cans for no other purpose than to get just what 
we should have. 

Very respectfully, 


Duckwall, Aspinwall, Pa. 
Fi llowine our letter of the 11th inst. we beg to 
advise that we have advices from the American Sheet & Tin 
Plate Co. advising that an order has been placed with the 
mills to express you the following plates for inspection for us: 

AMERICAN BESSEMER BEST COKE PRIMES. 

Item Sheets. 3Zase Weight. Size. 

No. 1 85-Ib. Any size. 

No. 2 90-1b. Any size. 

No. 3 95-lb. Any size. 

No. 4 100-Ib. Any size. 

AMERICAN BESSEMER COKE PRIMES. 

Item. Sheets. Base Weight. Size. 

No. 5 1 85-1b. Any size. 

No. 6 1 90-Ib. Any size. 

No l 95-1b. Any size. 

No 1 100-1b. Any size. 

Ship by express. The above to be used for samples. As soon 
as possible give us a report on the 9, 9% and 100-lb. Bessemer 
Best plates, as we would like to get in our specifications for 
shipment ef the first consignment of tin as soon as possible. 


E. W 
Dear Sir: 


We want to make good cans, and for this reaso . 
good tin plate. . must hav 
Very respectfully, 

rhere were eight sheets of tin plate submitted for analysi 
four American Bessemer best coke primes and four Atmert 
can Bessemer coke primes. ‘Three analyses were made ai 
each sheet to ascertain the quantity of tin coating, and alg 
careful microscopical examination in order to determine the 
manner of distribution and the imperfections. The resus 
of the chemical analyses are as follows: : 

BESSEMER BEST COKE PRIMES. 

85-lb. base weight. 
3.38 Ibs.to box 14 x 20. 
3.32 Ibs. to box 14 x 20. 
3.30 Ibs. to box 14 x 2. 
Average 3.35 lbs. to the box. 

#)-Ib. base weight. 
2.82 lbs. to the box. 
2.83 lbs. to the box. 
2.94 Ibs. to the box. 
Average 2.86 lbs. to the box. 

95-Ib. base weight. 
3.27 lbs. to the box. 
3.26 Ibs. to the box. 
3.24 Ibs. to the box. 
Average 3.25 lbs. to the box. 

100-lb. base weight. 
2.94 lbs. to the tox. 

5 Ibs. to the box. 
3.07 Ibs. to the box. 
Average 2.84 Ibs. to the box. 

BESSEMER COKE PRIMES. 

85-lb. base weight. 
2.95 Ibs. to box 14 x 20. 
2.88 lbs. to box 14 x 20. 
2.89 lbs. to box 14 x 20. 
Average 2.91 lbs. to the box. 

90-lb. base weight 
2.5 Ibs. to box 14 x 20. 
2.63 lbs. to box 14 x 20. 
2.63 Ibs. to box 14 x 20. 
Average 2.59 Ibs. to the box. 

95-Ib. base weight. 
3.01 Ibs. to hox 14 x 2 


5.05 Ibs. to box 14 x 20. 
Average 2.04 Ibs. to the box. 
100-Jb. base weight. 
% Ibs. to box 14 x 20. 
: . to box 14 x 20. 
. to box 14 x 20. 
Average 2.9 Ibs. to the box. 
Chis tin plate was above the average plate analyzed dur- 
ing the year. If all fruit cans could be made from this 
kind of tin there would be little or no danger of perforations. 


Another Analysis. 
, Jan. 30, 196. 
Prof. E. W. Duckwall, Aspinwall, Pa. 
Dear Sir:—We are sending you via Adams Express, prepaid, 


PLATE II. 

Photomicrograph showing imperfectly coated tin-plate under 

a magnification of 100 diameters. This is new plate, and the 
white spots have very littie coating. 


two sheets tin plate marked “A and B,”’ which we wish you 
would analyze and report to us the amount of tin on each 
plate. 
Thanking advance, we remain, 
Very truly yours, 


you in 
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scopical examination of sheet marked “A” is 
one side was fairly well plated, but the other 
showing numerous places where the 
Mag. 100 diameters. 

was not well coated on either side, 
and the coating very thin, 


The micr 
not favorable ; 
side was Very 
steel sheet was exposed. 

reper 
The sheet marked B _wa 
there being many impertections, 
almost transparent in places. 
i Three chem ical analyses were 
in. for e ach ins alysis. 
Sheet ** (I 


uneven, 


made of each sheet. One sq. 


. per box. 
3. per box. 
3. per box. 
* box. 
3. per box. 
. per box. 
per box. 
, > Sox. , on 
quality of this tin plate is inferior, and not fit for 


intended for food products of acid nature. 


tin cans 


Australian Canner Has Trouble With Condensed Milk. 


Nov. 26, 1904. 

Laboratory, Aspinwall, Pa. 

very much for yours of 8th October 
last. The term “off color’” means not up to standard, not sound, 
has nothing to do with the color of anything—and in our case 
the milk was not sound when we received it, but at the time 
we could not Getect by smell or soda test that anything was 
wrong with it. Some more we found by test to have more acid 
than usual, and put some soda bicarb. in it to correct this. 


An 


The Sprague Canners’ 
Gentlemen:—Thanks 


PLATE III. 


tin-plate. The black spots 
This is new plate. 


defective 


Photomicrograph of 
iron is exposed. 


have no tin on them. The 
Mag. 100 diameters. 


The result was a very much darker milk, which kept fairly 
well, the soda seeming to discolor after or during heating. Is 
there any simple instrument, at all reliable, used for testing 
milk in your country? If so, would be pleased if you would 
send four. The test for acidity by soda is simple, with the 
Phenolphthalein as indicator, but we do not know with this 
if any bacteria are in the milk. We get the milk, but do not 
find out for say three weeks after making that it is bad, and 
the damage is done, and all our labor and money thrown away. 
In some cases (packed) 4 dozen in each. we have found as 
many as 32 blown, the rest apparently good: in others, 10, 15, 20. 
as may be, bad, the rest good. This would lead one to think 
that the tins were to blame in not being sterile, as, if a few 
bad in the case, why not the lot. I am sending you prepaid by 
parcel post two tins of our milk that has gone solid. Would 
like to send you a tin of some that has fermented, and which I 
think is caused by the milk not being sound when brought to 
the factory, but am afraid might burst on the journey and 
make a mess of anything it came in contact with. The Postal 
Department told me it would probably be two months before 
you received the parcel. as there was no direct communica- 
tion with the States—it would have to go via London. 

I am quite aware that it is difficult for you to determine 
just what the cause of spoilage is, unless you have a sample 
to analyze, and hope with what I am sending you, you will be 
able to determine the cause and also the remedy. 

Yours truly, 


The two cans of condensed milk arrived at the laboratory 
and a superficial examination revealed the fact that these 
cans are cap leaks. These cans are constructed without any 
vent hole; there should be a vent hole in the center of the 
cap to prevent the blistering of the solder in capping. The 


vent hole is finally closed after the capping is done. This 
is probably the reason that the bad cans run about 25 per cent. 

Since both of these cans leak, and both are swelled, it is 
impossible for an analyst to determine the condition of the 
material because it was overrun with lactic acid bacteria. 
It is barely possible that the imperfect sealing of the cans 
is the cause of all the trouble mentioned. The very fact 
that these two cans were sent such a distance without it 
having been noticed that they were cap leaks, indicates that 
these defects were overlooked 


Green Pickles. 
Feb. 14, 19065. 
Duckwiall, 
Dear Sir:—We 


Aspinwall, Pa. 

submit you two samples of pickles, one of 
which you will notice is very green; the other is recently 
packed. We would be pleased if you would make an examina- 
tion of these and let us know the cause of the green color. We 
have had some trouble with one or two lots in this way, but 
nothing of any quantity. We have been buying our vinegar 
from different vinegar manufacturers, and thought possibly it 
came about in this way, as all of the pickles are processed 
practically in the same way. This is a little out of the ordi- 
nary canned goods line, but as we are interested in canning 
and also in pickles to some extent, we took the liberty of re- 
questing your judgment. 

We would also be pleased to know if the sample of fresh 
stock. which we have treated in the same way as the other 
but with different vinegar, is liable to be affected the same as 
the first. 

Awaiting 


E. W. 


convenience, we remain, 


Yours very truly, 


reply at your 


The green pickles had the appearance of being colored 
with copper and the following analyses were used to de- 
termine the presence of copper. Pickles were cut into slices 
and boiled for three minutes in 10 per cent sulphuric acid. 
They began to turn brown in color, which would indicate 
that chlorophyll was the coloring agent. Chlorophyll is the 
natural green color. 

A number of pickles were cut up and evaporated, then 
burned to an ash with a little sulphuric acid for oxidation 
of organic matter; the ash was then moistened with nitric 
acid and boiled. T his was then made strongly alkaline with 
ammonia and filtered; the filtrate was clear, indicating that 
there was no copper present. 

Some of the vinegar was tested 
cyanide solution. It gave a very 
color, indicating the presence of some iron. We do not know 
what causes these pickles to turn green—it is barely pos- 
sible that turmeric was used, and if so, this might account 
for it. * 


with potassium ferro- 
beautiful greenish blue 


The Cans Leaked. 


Sprague Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We are to-day sending you by 
one case of the cans mentioned in conversation with you re- 
cently at Columbus. Prior to this year we have always re- 
ceived allowance for such cans from the can manufacturers, 
but this year they object to this on the ground that if we can- 
not show the leak, none exists. We have cut several of these 
cans, and feel reasonably sure that the cans were thoroughly 
processed. Would be glad to have you advise us whether 
spoilage is due to imperfect sterilization or to leaks in the can. 

Yours truly, 


prepaid express 


many of them 


were examined carefully and 
however, which 


showed leaks. There were quite a number, 
showed no signs of leaking. These were selected for in- 
vestigation, and particles of the corn were taken from these 
cans under aseptic conditions and streaked over the surface 
of agar in Petri dishes and test tubes; some test tubes were 
inoculated for stab cultures, and these were put in an anae- 
robic apparatus. In every case there was a growth of bac- 
teria. An examination of these showed that they belonged 
to the lactic acid group. The plate will show their appear- 
ance under a magnification of one thousand diameters. These 
bacteria are not spore-bearing organisms. They are found 
everywhere, in the air, in water, and are probably the most 
prevalent of all bacteria, and the most widely distributed. 
It is possible that the lactic acid bacteria are the oldest in 
the earth’s history, since we have very early records of the 
souring of milk. This organism is easily destroyed by tem- 
peratures even lower than the boiling point; it will perish 
within a few minutes at 160 degrees Fahr., and it perishes 
instantly at 212 degrees. Canned corn which had received 
a process of 240 degrees or 250 degrees in the retort would 
be free from this organism. Its presence in the corn indi- 
cates that the cans were leaks, that a certain amount of 
air had been sucked into the cans after cooling and with 
the air the lactic acid bacteria found entrance to the corn. 


The cans 





32 THE CANNER AND DRIED FRUIT PACKER. 


(hese lactic acid bacteria are about the same size as the 
ordinary spores of spore-bearing bacteria, and many thou 
sands of them could pass side by side through an ordinary 
pin-hole leak without even touching the walls. There is no 
doubt but that all of these cans are leaks. 


Feb. 14, 1906. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

Dear Sir:—We are shipping you by express 6 cans of hominy 
which has given us some bother. You will notive small holes 
in the heads of the cans, as though some acid or alkali had 
eaten the plate where unprotected by tin. This hominy was 
packed in December, 194. and after the alkali wash was neu- 
tralized by the vinegar treatment. After boiling in presence 
of vinegar it was thoronghly rinsed until neither the red nor 
blue litmus paper were affected. You will notice that the 
sides and bottems are never affected, but only the tops as 
though where drops of the liquor hung. The cans were stacked 
ind crated carefully, head up, and so it is only the parts not 
immersed that are affected. The hominy is unaffected so far 
as we can tell We find probably 100 cans in 400 cases. 

We submit the case to you for analysis and diagnosis. 

Respectfully yours, 


PLATE IV. 

Photomicrograph of Lactic Acid Bacteria which generally 
gain entrance to canned goods through leaks. These bacteria 
do not produce spores and are easily destroyed by boiling tem- 
perature. Cultivated from cans of spoiled corn; stained with 
earbel fuchsine. Mag. 1,000 diameters. 


A careful examination of the hominy sent into the lab- 
oratory shows the tin to be perforated on one end only, and 
this is caused by the juice condensing in droplets. The tin 
is not attacked below the surface of the juice in the cans, 
and the phenomenon can thus be explained. The high tem- 
perature used in sterilization causes the fumes of the acid 
present to condense in droplets on the tin. The heat has a 
tendency to separate the acid from the juice. This acid is 
probably due to the vinegar added, and it might be ad- 
visable to discontinue its use and rely on washing out all 
traces of the lye with water only. 

The heat seems to set free the acid vapors, which collect 
on the tin. Of course, this could be obviated if the cans 
were turned over after they had been cooled. 

We remember having recommended the employment of a 
little vinegar to neutralize the alkali in one of our former let- 
ters, but if this is used it must be in very small quantities, 
because it seems to be set free in the form of vapor. 

This hominy is a difficult substance to can so that it will 
cut out in nice condition. If any traces of the lye are 
present discoloration will follow, and it seems that if the 
acid is employed there is danger of perforation of the tin 
plate by the vapor. 

If the tin plate were strictly first-class there would be no 
danger from the small quantity of acid present, but as 
there are many imperfectly coated spots, the problem of keep- 
ing certain goods in perfect condition becomes a serious one 
under the circumstances. 

Fill Cans Too Full. 
Feb. 13, 1905. 
Prof. E. W. Duckwall, Aspinwall, Pa. 

My Dear Sir:—As per our conversation when in Columbus, I 
am sending you via express, paid, one gallon can of pumpkin 
for your examination. Kindly report at your early convenience 


whether you find the goods perfectly sound and ay 
Thanking vou in advance for the favor, I remain 
Yours truly, ‘ 


right, 


The cau was incubated for two days, then opened and the 
contents examined for bacteria. None were present, the pe 
heing perfectly sterile. The pumpkin had a peculiar scorched 
bitter taste, which semed to be more pronounced near the 
cap, and here the pumpkin was very much discolered, indi. 
cating that the can had been filled too full and the pumpkin 
was scorched, as this condition was particularly noticeable 
at the ton of the can. 


An Inside Coating for Cans. 


“Fillet of beef a la tin,’ will be banished from the army 
bill of fare if the efforts of Capt. Asa F. Fisk, head of th 
commissary department of the army in the Philippines, ay, 
successful. Capt. Fisk has secured leave of absence and ‘js jp 
Chicage for the purpose of solving the problem of canning 
meats so that the contents will taste of meat, not tin 

“Canned meats are all right so long as they are kept eolq” 
said the captain, ‘“‘but as soon as exposed to the heat of an 
oriental sun, the tins ‘sweat’ and—well, all one can taste jg 
the tin. [| am here for the purpose of conferring with officials 
of the packing companies to see if some means cannot hy 
found whereby this disagreeable feature can be avoided. Ing. 
dentaliy, I have a little device of my own, by which the pores 
of the meta! may be closed permanently, and thus prevent this 
‘sweating’ process.” 

The above item appeared in the Chicago ‘Tribune, and jt 
is interesting to note that the metallic taste from the tin 
is so casily detected We frequently hear people declare 
that certain carned goods have a metallic taste, and there 
are many persons who object to canned goods on that very 
iccount. As a rule, however, canned goods are almost free 
from @ metallic taste, and the amount of tin usually taken up 
by ordinary canned goods is very small. There are some acid 
frvits and vegetables, however, which take up considerable 
tin from the can. Among these might be mentioned blue- 
herrics, apples, rhubarb, ete. 

\t the Columbus convention there was a display of canned 
coods which had been packed in inside coated tin cans. Some 
of the acid fruits and vegetables were canned in these pack- 
ages and kept for from one to two years without in any 
wav attacking either the tin or the coating, and the coat- 
ing seems to have great value for protecting such products 
as usually attack tin severely 

The material used for the coating is a derivative of lac 


PLATE V. 


Photomicrograph of the inside surface of the can contain- 
ing hominy. The view is taken from the head and shows how 
the plate was attacked by the acid in every imperfectly coated 
spot. 


gum, and is imported in its original form, as collected by 
the natives of India, etc. It is subjected to very high de- 
grees of heat in an inert medium, removing all possible 
solubles, and its melting point eliminated; it is a tasteless, 
absolutely neutral vegetable gum base. In combination with 
alcohol it is then made into liquid form and autoraatically 
sprayed inside the revolving cans in the shape of a spray 
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evaporated out and reclaimed. 
s already been tried in packing rhubarb, 
cranberries, apples, blackberries, raspberries, 
ms, cherries, huckleberries, currants, peaches, 
peas, tomatoes, oysters, clams, lobster, 
<almon, te bouillon and other soups and meats, 
" j ‘n every case the show an improvement in color 
wee flavor ; those packed in the ordinary cans. 
° "The protected cans seem to show all the good qualities of 
with the added benefit of protection from light and 
caving in cost The fact that no change has occurred in 
ae of the goods in two years indicates absolute durability 
if the material, and as the coating prevents chemical changes 
in the can, and thus preserves the natural ep xr of the goods, 
Il need for the use of artificial coloring done away with. 
The coating was exam ined in our laboratory to determine 
how it would stand the concentrated acids. It dissolved rap- 
‘ty in concentrated sulphuric acid, less rapidly in_ nitric 
‘cid, but on warming the latter it was quickly dissolved ; 
ic acid seemed to have little or no effect on it. 
Of course, in canning, no such strong acids as these are 
in the goods, consequently the coating would never be 
test. So far as we have been able 
impart no peculiar taste to the 
scale off, and pieces of tin may 
until they break before there 


solve! en being 


mist, the J 
This method ha 


crabapple jelly 
strawberrits, P 
yeets, Corn, 
ymato 


= 
pears, 
3 soups, 


goods 


ovel 


glass, 


hydrochloric 


found 
subjected to such a severe 
determine, it seems to 
goods: it does not crack or 
he bent backward and forward 
is any cracking of the coating 

€ made for the 
soldered on, the 


cans and these caps are also 
contents of the 
both tin and 
and will no 
packing of 
affected by 


Special caps are 
after the caps are : 
cans are almost perfectly protected from 
solder. ‘This coating seems to have great merit 
doubt give excellent satisfaction, especially in the 
acid fruits and other products whose colors are 
tin and its oxids. 


coated ; 


Age Docs Not Affect Canned Goods. 

of tomatoes which was put up 
good as the day they were 
this can was very much 


(he above plate shows a ca 
in 1884. The 
While the 


tomatoes are as 


canned exterior of 


PLATE I. 


Photograph of a can of tomatoes packed in 1884. This can 
is about the same diameter as a No. 2 can, but taller. The to- 
matoes after twenty years are in fine condition, just as nice as 
freshly canned stock. No “dating laws’’ required here. 


rusted, the inside coating was perfect and was no doubt a 
very superior grade of tin plate. Age does not affect canned 
goods — a perforation should happen to be made in the 
tin. ) long as the air is kept away from the goods they 
will remain in an unfermented condition. 

From time to time there have been rumors of laws to 
declare the date of the pack on tin cans in various states, 
the idea being to limit the sale of canned goods to the year 
immediately following the pack. This would be very unjust 
hecause, as we say, canned goods are unaffected so long as 
the container prevents the germs from the air from gaining 
entrance. We have opened canned goods of various ages, 
ranging from five to twenty years, and have found that in 
every case where the tin was not perforated, the contents 
were perfectly good and tasted as well as the freshly canned 
product. American canned goods are the best and most 
wholesome food in the world. 


Nitrogen-Fixing Bacteria. 

._ . Feb. 16, 1905. 

Mr. E. W. Duckwall, Sprague Canners’ Laboratory, 
Aspinwall, Pa 

Re Sir eeting to your address at the Columbus con- 

ee we take it that you furnish cultures of nitrogen-fixing 
ria for peas. Is this correct, and, if so, how do you sell 


Director 


it and hew much would it cost us to use per bushel of 
pe 


as? 

Yours very truly, 
lo this we replied that we should be pleased to furnish 
of charge cultures of nitrogen-fixing bacteria for peas 
full instructions how to inoculate the Yours very 


free 
with 
truly. 


seed. 


More Trouble With Dakota Food Commissioner. 


Jan. 16, 1905. 

Duckwall, Aspinwall, Pa. 
We are to-day asking one of our customers to 
send you by express six cans each cf two brands of our corn. 
This corn, they advise us, has been declared illegal by the 
Pure Food Commissioners of South Dakota on account of con- 
taining formallehyde. Will you please examine samples as 
soon as they arrive and send a report to our customer, and 
also a copy of same to us. 

We knew positively that 


Prof. W. 
Dear Sir: 


there was no formaldehyde or any 
other preservative used in this corn, and do not understand the 
Food Commissicners’ report on same. Whatever expense there 
is on this kindly send us bill for it, and we will promptly 
remit. 

We are willing to make affidavit and back it up by any 
amount of money, that the corn shipped was as pure as corn 
ean be made. The only ingredients used in its preparation 
were the finest granulated sugar and dairy salt. We do not 
use ‘inv preservative of any kind. We have during the last 
few years been making a fight for pure goods, and have not 
use any saccharine, blescher, or preservative during that time. 
We take especial pains, too, with the processing of our goods, 
cooking them for 75 minutes at 2) degrees, which is ten to 
fifteen minutes longer than the best authorives recommend, in 
order to be absolutely sure that our goods are properly ster- 
ilized. We remember a statement made by yourself, when 
the pure food laws of S. D. were first passed, to the effect 
that a eertain amount of formaldehyde was always formed 
during the sterilization process ’ certain canned goods, and 
we presume if the Pure Food ssioners of South Dakota 
found any such thing in our goods. it must be due to this 
eause. This is something we cannot help, as you can easily 
realize, and under the circumstances we feel that it is an in- 
justice not only to us, but to the reputation of our customer 
to pronounce this corn illegal. 

As soon as we receive your report we 
up with the Pure Food Commissioners of 
try to get this matter adjusted. 


take the matter 
Dakota, and 


will 
South 


truly 


Yours 

he six cans of corn were analyzed in the } bios itory, same 

having been declared illegal by the pure food commissioner 

of South Dakota on the ground that they contained formalde- 
hyde. 

this is only arother example of the injustice that is being 
done the manufacturer in a number of states. There are 
plenty of adulterated goods which should occupy all the time 
and attention of the commissioners, but it seems that the 
innocent must suffer with the guilty. Last month a New 
York packer had a shipment of peas declared illegal in 
Massachusetts on the ground that they were “soaked” goods. 
That packer had never canned any “soaked” goods, and it 
was not a hard matter to prove that the Massachusetts State 
Board of Health had made an error. Frequently reports 
come in from one or the other of the Dakotas that their 
chemists have discovered formaldehyde in canned goods such 
as peas and corn. In a report made by Mr. W. D. Bigelow, 
food referee of the Bureau of Chemistry, Washington, D. C., 
before the commissioners and chemists at the International 
Food Corgress in St. Louis, it is stated “that even if formalde- 
hyde were added to canned goods, it would be decomposed 
during the sterilizing process, so that no traces of it could 
be found,” and we have before us a letter from Mr. Bigelow 
in which he agam makes this statement. If Mr. Bigelow’s 
report is true, and we are not prepared to dispute it, why do 
the food commissioners insist on declaring such goods illegal 
because they contain formaldehyde, when that preservative 
was never added, and if it had been added, would be decom- 
posed in the process? As a matter of fact, we have found 
the same chemical reaction as is given by formaldehyde, in 
every sample of corn submitted to the laboratory, including 
the samples in question. We used the following tests: 

First, the hydrochloric acid and ferric chlorid test. A dis- 
tillate from the suspected sample was mixed with milk 
which had previously been found free from formaldehyde; 
commercial hydrochloric acid containing 2 c. c. of 10 per cent 
ferric chlorid per litre was the reagent; equal volumes of the 
reagent and the suspected samples were slightly heated over a 
flame, nearly to boiling, and the liquid was kept in agitation 
to break up the curd. A violet coloration showed the pres- 
ence of formaldehyde, or some other substance yielding the 
same chemical reaction. 

The sulphuric acid test—A distillate of the suspected sam- 
ple was mixed with milk and commercial sulphuric acid was 
run down the test tube containing the sample, and a violet 
zone was formed at the junction of the two liquids; this is 





34 THE CANNER AND DRIED FRUIT PACKER. 


the reaction produced by formaldehyde. 

Assuming that formaldehyde is present, the question now 
how it originated. ‘There is only one possible 
and that is that it was formed by the oxidation 
of fats and sugars during the sterilizing process. This fact, 
taken in connection with the report made by Mr. Bigelow, 
puts these chemists of the Dakotas in rather a peculiar light. 
The two samples of corn are very fine in flavor, character and 
purity. There is absolutely no reason why such goods should 
be declared illegal by anyone. 


arises as to 
explanation, 


To the Canning Trade. 

Gentlemen: I beg to call your particular attention 
to a pamphlet which has been mailed to each canner 
on our lists reviewing the work done by THE SPRAGUE 
Canners’ Lasoratory. Since the recent canners’ 
convention at Columbus, Ohio, Professor Duckwall 
has received many very complimentary letters from 
canners, and quite a number have now indicated their 
willingness to co-operate financially. 

I am satisfied that the time has now arrived for the 
canners of America to carry on themselves the work | 
have started for them. I have demonstrated the ad- 
visability and practical worth of such a laboratory, and 
Professor Duckwall has demonstrated his fitness to 
direct such work and feels confident of his ability to 
carry it on in a manner entirely satisfactory to the 
trade, and also expresses his confidence that he can 
maintain the laboratory through the financial co-opera- 
tion of the trade in general, The Sprague Canning 
Machinery Company have therefore this day placed the 
entire management and contrel of the laboratory move- 
ment and the laboratory itself in“Protessor Duckwall’s 
hands to do with as may seem most advisable to him- 
self and those whose co-operation he may secure. 

This means that the laboratory will no longer be 
hampered by any name or influence which may ap- 
pear in any way to associate it with the selfish inter- 
est of any one house in the trade. It does not, how- 
ever, mean that such unselfish interest as I may have 
taken in the work in the past is now withdrawn. On 
the contrary, I have assured Professor Duckwall and 
now assure the trade that, believing in the great value 
of this work, I will continue as an individual to co- 
operate in any reasonable way, financially or otherwise, 
that may be suggested. 

Gentlemen, it is now up to you! Let the good work 
go on—all canners and supply houses as well should 
co-operate. I have suggested to Professor Duckwall 
that “The National Canners’ Laboratory” might prove 
a good name, and he will now be heard from. 

(Signed ) D. G. TRENCH, 
Presiden. 


Tomato Quality, Prices and Demand. 


WRITTEN BY H. B. MESSENGER, FEDERALSBURG; MD. 

We note that THe CANNER steadily urges the im- 
provement of quality in canned goods, and it is un- 
doubtediy on the right track, since, as asserted recently 
in its pages, the “poor stuff” most always depresses 
market prices, and a consumer who purchases a can 
of inferior goods will turn to dried fruits, or almost 
anything else that is in the market, in preference to 
making another purchase of goods in tin. We can, 
however, see but one way in which the good work 
can be accomplished. Packers are only human, and 
like the rest of the human family, in the United States 
at least, they are out for the dollar, and it may be rea- 
sonably expected that they will continue to pack the 


goods which show the most profit. Of course, there 
are plenty of cases when the season is such that the 
proves the demand for quality? What has been the 
stock will not mature pr yperly, or unmanageable hands 
or incompetent foremen or processors injure the goods 
in the manufacture, or breakdowns, strikes, or gluts of 
stock cause delays which are injurious to the goods 
packed ; but it may be safely assumed that no packer 
knowingly or willingly allows the quality of his pack 
to suffer unless he finds it profitable to do so 

It is a fact that packers find it very difficult to move 
choice goods at a figure which shows them as good a 
profit as the cheaper goods. This will be acknowl- 
edged as correct by the great majority of packers, 
There are, of course, packers of fancy brands, with 
high reputations, who would seem to refute this asser- 
tion, but these are only exceptions that prove the rule. 

The state of New Jersey, which had the finest crop 
of tomatoes in recent years, and in consequence packed 
goods of a quality superior to the average in that state, 
which has been for years noted for the fine quality of 
its tomatoes, has in packers’ hands at the present time 
the largest proportion of unsold goods of any state in 
the East, and probably in the United States, while 
Maryland, the state which has for years borne the un- 
enviable reputation of being the state of cheap toma- 
toes, and has even had to hear such epithets as “slops,” 
“slack filled cans,” “painted goods,” “light weight 
stuff,”’ etc., etc., applied to its pack of tomatoes, and 
which, we are sorry to say, it has in some cases de- 
served, is at present very well cleaned out of tomatoes, 
comparatively speaking, having nothing like the pro- 
portional part of the pack on hand that are held in 
New Jersey. Does this bear out the argument that it 
is quality that sells the goods? It may in the case of 
the consumer, but there is certainly some one between 
the packer and consumer who is looking for cheap 
goods, and who will buy at 24% cents less money in- 
ferior stock. It is to-day in this state not the packer of 
the better class of goods that is sold out, unless he sold 
his pack as futures or sacrificed any goods that he 
might have had left on hand at the market price to 
clean up his house, but the packer who will accept the 
least money for his offerings. A close study of the 
market reports in any canned goods market column 
will show this conclusively. Hundreds of carloads 
have been sold in the past ninety davs at the bottom 
quotation where tens have moved at 2% to 5 cents 
above it. Does that look like a strong effort to secure 
quality instead of low-priced goods? I will readily 
admit that at the same price the best goods will always 
he selected, but that is cold comfort to the packer who 
takes especial care and packs at an increased cost; 
and when the new beginner once learns that he must 
accept the “market,” although the buyer is willing to 
concede that his goods are better than his neighbors’, 
it rarely takes him long to learn his neighbors’ meth- 
ods of economizing in cost of packing. | 

Were the profit such that he could afford to pack 
the more costly goods and still meet his bills, pride 
would help him to bear the decreased profit for the 
sake of having his brand well spoken of, but, as a rule, 
dire necessity forces him to select the less pleasant 
and more profitable course. This is the truth and can 
be proved. Every broker knows to-day that he has 
in his hands orders for large blocks of spot goods at 
60c factory, and futures at 65c, very few at 621'4c and 
67¥2c, and practically none at 65c and 7oc respective- 
ly; and he also knows of large blocks of good, honest 
goods in the hands of packers who will not sell them 
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at the presen market price and are consequently keep- 
ing them. Where 1s the difference in price which 
range in prices in the past sixty days? Not over 2% 
cents for Maryland standard goods. Very few have 
been sold at over 6oc factory; yet does anyone know 
of any sold at less than that figure except they have 


been caught on the dock or at the station of some 
transportation company and sacrificed to save carry- 


ing charges? How many rejected goods have been 
sold at less than 60 cents’ Some, ot course, but com- 
paratively few. Where they have laid at some point 
where several buyers could compete in the bidding, 60 
cents has been the ruling price, and that was all that 
could be obtained by holders of undeniably standard 
goods. 

~ Does anyone know to-day where to lay his hands up- 
on a lot of off standard goods? I doubt if 100,000 cases 
of this class of goods could be found to-day. Then, 
where have they gone? The answer is, they have gone 
into consumption. Probably not over twenty per cent 
of the goods left in packers’ hands when deliveries of 
future sales were completed were strictly fancy goods, 
and practically none of these goods have been moved, 
and they are in the packers’ hands to-day, while the 
sales of ordinary standard goods have been enormous 
considering the fact that they have as a rule all been 
purchased in single car load lots for immediate ship- 
ment and presumably immediate consumption. Brok- 
ers have in their hands to-day orders for cars of goods, 
any brand at all will do, just so the price is low and 
prompt shipment can be given. 

I am aware of the fact that this is heresy, and that 
there will be a great difference of opinion on many of 
the points above stated, but no matter how many or 
who may disagree with me there is one point which 
covers the entire question and which all must admit 
correct beyond question. That is: No packer will put 
up inferior goods if he can possibly avoid it whenever 
the time arrives that he finds it impossible to sell them. 
There may be, and have been, seasons when it was im- 
possible to secure anything but infericr goods, but this 
is certainly not one of them, and the purchaser of poor 
goods has only one excuse, which is that he can get 
them cheaper. 


There are Pure Food Cranks Abroad. 


(Lonpon LANCET.) 

There is a society in Manchester called the Man- 
chester Physical Health Culture society. Sometimes 
its speakers advocate very sensible modes of living and 
at other times their subjects seem to run away with 
them. On November 23 a gentleman gave an address 
chiefly consisting of a wholesale condemnation of most 
ordinary foods, which he thought were the principal 
cause of disease. For the ignorance on this subject 
he considered that the education authorities were mor- 
ally responsible because they did not teach hygiene in 
all the schools. 

Salt was the first thing that came under his ban, and 
he is reported as saying that, “like arsenic, it is an irri- 
tant poison,” which we must have, but as natural 
vegetable salt, which is usually boiled out and thrown 
away, thus drawing a marked distinction between what 
he calls “organic vegetable salt” and “inorganic min- 
eral salt.” The former, he says, enters into chemical 
combination in the system, while the latter “is merely 
held in mechanical solution in the blood. When min- 
erals out of the earth, such as salt, soda, lime, iron, 
phosphorus, sulphur, coal or brimstone are eaten, they 


clog the system in much the same way that dust and 
dirt clog and wear out machinery ;” and he goes on to 
say that some eminent authorities ascribe cancer to 
the use of salt, especially when food such as fish, meat, 
bacon and ham is eaten which has been cured by salt. 
The idea that salt is the cause of cancer is, of course, 
by no means new and is believed by many as firmly 
as folks believed some 50 or 60 years ago that brandy 
and salt would cure everything. 

He then runs amuck at the use of “fiery spices, as 
mustard, pepper, ginger, cloves, nutmeg, horseradish, 
sauces, vinegar and pickles,” passing on to denounce 
—we \nust say quite rightly in many cases—the use by 
manufacturers and vendors of food of such substances 
as borax, boric acid, soda, baking powder, cream of 
tartar, aniline dyes and sulphate of copper for color- 
ing. Hence the foods in which they are mostly used, 
as jams, marmalade, jellies, milk, butter, margarine, 
cheese, potted shrimps, sausages, pies, brawn, polony, 
cured meat, fish, ham, bacon and many of the tinned 
foods, ought not to be eaten. ‘The law ought to for- 
bid these poisons being introduced into the blood.” 

Of course, the lecturer condemned tea, coffee, cocoa, 
meat extracts and alcohol as not being foods, but dele- 
terious stimulants which “mortgage our nervous 
forces.” Aerated waters, he says, are generally un- 
wholesome from their containing such preservatives as 
tartaric and carbonic acids, saccharine, artificial or min- 
eral colorings, and flavorings. “The only liquid 
necessary for man is water.”” Sugar and all foods 
containing it are bad, also honey; while dried, crvs- 
tallized, very sweet fruit, such as dates and figs, are 
little better. 

“Fats are another popular but disease breeding, 
death-dealing food. These fats bring on headaches, 
fevers, colds and general debility, and it is almost 
impossible to have a fit, a stroke or heart failure with- 
out consuming these foods.” He does allow that some 
fat is necessary, but says that it may be obtained from 
whole wheat, oats, maize, milk, nuts, fish, fowl and 
flesh from sheep and oxen naturally fed on pasturage, 
but not from those artificially fattened, like pigs and 
prize cattle. He, of course, condemns pastry, pud- 
dings, cakes, all plain and fancy bread, biscuits, con- 
fectionery and other starchy foods that have any ani- 
mal or vegetable fat, oil or butter as an ingredient. 

At the close of the lecture one of the audience 
asked anxiously whether the lecturer would tell him 
what he might eat. “I recommend,” he said, “vege- 
tables, rice and salads.” “Is that all?’ He was as- 
sured, however, that a few things were still left that 
a person over 35 years of age might eat safely. 


James L. Woodworth Dies. 


It. is with regret that THe CANNER announces the 
death of Mr. James L. Woodworth, which occurred at 
his home at Palestine, Ill., Sunday evening, Feb. 26. 
Mr. Woodworth was born March 5, 1831. The funeral 
was from the Palestine M. E. Church, Wednesday 
afternoon, March 1. 

Mr. Woodworth was well known in the canning in- 
dustry. He was a man of the highest character and 
integrity and was held in much esteem by all who knew 
him. His death is considered by the citizens of Pales- 
tine as a distinct loss to that community. 
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Banquet Menu from Canned Food. 

The simplification of food is one of the things his- 
torians may well be expected to point to as the greatest 
achievement of the twentieth century. Already the cook 
is considered by many to be to a great extent a use- 
less extravagance, and the kitchen but an aid to the 
landlord's rent roll. Soon, at the present rate of pro- 
eression, the butcher, grocer and baker may be ex- 
pected to be delegated to the proverbial hack seat. The 
wife-saving appliances which might be labelled with 
the old familiar catch line “just add hot water and 
serve” have already been distanced, and the millenium 
may be expected to dawn on a day of lozenge break- 
fasts, compressed beefsteak tabloid lunches and_tur- 
key-in-a-pellet dinners. 

The saving of labor, time and worry would be enor- 
mous, for a vear’s rations could be carried in a pocket, 
and the whole Japanese army fed from a_ suitcase. 
The only trouble up to the present has been in com- 
bining flavor and a sense of fullness with the nutriment 
of the lozenge. Were these two difficulties overcome, 
the after-dinner speaker would be able to get in his 
deadly work without fuming, while the waiters fed 
the hungry and cleared the table. His auditors would 
suck a six-course meal as a school girl sucks candy 
while the teacher talks. 

But although this happy solution of the servant 
question is still in the future, much has been accom- 
plished already. ©ur grandmothers slaved all the 
week that the larder might be full over Sunday. Our 
mothers wore themselves out “trapesing” to the store 
every morning, while our wives wear us out fetching 
forgotten steaks and waiting while they cook. 

The labor of a week has been compressed by a proc- 
ess of elimination into two or three hours, yet neither 
the women nor the men they keep waiting are satisfied. 
lor one thing steaks clog on the appetite, and for an- 
other, the dainty dishes of childhood cannot be cooked 
while hubby changes his shoes. It is to meet this 
want that the cannery has been established, and enter- 
prising men have racked their brains devising foods 
which can be put up in a ready-to-eat form. The re- 
sult has been surprising, and although the end is not 
vet, an entire meal 
and pudding—is now put up by such big concerns as 
Nelson Morris & Co., for instance, in such a form that 
the mere immersion of the key-opening cans in hot 
water gives as dainty a meal as any heart could wish. 
Neither is the menu restricted, for out of 135 different 
preparations changes can be made until the stomach 
calls a halt. 


soups, entrees, roasts, vegetalles 





THE PASTE FOR CANNERS 
Clark Paper & Manufacturing Company, Rochester, N. Y, --- 30 Agencies 


Suppose it is an claborate dinner that is wanted 
something to tickle the jaded appetite of a favored 
guest, the following menu might be tried: 

Hors p’'OEUVRES 


CN  . SAY . 
Salm Arles Datisage 


Sausage 
lIsH. 
Salmon 
ENTREES 
Stewed Kidneys 
Corned Beef Hash 
I; NTREMENTS 
Beefsteak and Ontons 
Roast Beef 
Roast Mutton 
Boneless Turkey 
Boneless Chicken 
VEGETABLES. 
String Beans l omatoes 
DESSERT 
Knglish Plum Pudding 
Mirce Pie 
Fea . Coffec 
\dd a crust for the pie and the entire meal could 
be bought in cans, and all but the fish, vegetables and 
drinks bear the guarantee which goes with the trade 
mark of such food producers as the Nelson Morris 
Company and other firms. 


Practical Recommendations for Spraying. 
The time to spray many orchards for the San Jose 
scale and leaf curl is at hand. [ruit growers should 
not forget the value of the lime, sulphur and salt as q 
fungicide as well as an insecticide. In northern Ohio 
and other places splendid results have been obtained 
for both scale and leaf curl where this material was 


used. Latest methods for making the wash are given 





Power Transmitting. Elevating and 
Conveying Machinery 


Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, 
Sprocket Wheels, 


Friction Clutches, 


Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 


Shafting, Pulleys, Gearing. Elevator Buckets. 


Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
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Monitor Green Pea Grader 


HAS NO EQUAL 


Monitor Green Pea Cleaner 


THE ONLY CLEANER 


Monitor String Bean Grader 


A PERFECT WORKING [PACHINE 


Monitor String Bean Filler 


GREAT LABOR SAVER 


Monitor String Bean Cutter 


WILL MAKE SALABLE GOODS OF POOR STOCK 
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Baltimore Office, H. Cottingham 
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FOR FURTHER PARTICULARS ADDRESS 


Huntley Manufacturing Co., Silver Creek, N. Y. 
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Chicago Office, 302 Traders Building 


v. 








Stickney | 
Bean Filler 


| 

and Syruper 

Double or Single Line, Capacity 

1000 to 1500 per hour to the | 

Line, according to size of bean, | 
can or stud hole. 


The 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

ELYRIA CAN’g Co., 
Elyria, Ohio 





‘‘The machine is a very 
satisfactory one, clean. neat, | 
and uniform in filling.’’ 

DICKINSON & Co., 
Eureka, Ill. 


Special filling machines for all purposes, handling light | 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 


High Pressure Single Steel 
Capping Machine 


HIS Machine is designed fot 
large as well as small packers. 
Will do patching as well as 


straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has _five-gallon 
tank tested to 150 Ibs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 

with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mig. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 
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by Dr. John B. Smith, New Jersey state entomologist, 
as follows: On peach and plum in orchards use the 
boiled lime, salt and sulphur wash, made as follows: 
Lime, stone or shell, 50 pounds; sulphur (flowers or 
ground), 50 pounds; salt, 50 pounds; water, 150 gal- 
lons. 

Slake the lime with water enough to do it thorough- 
ly, and during the process add the sulphur. Boil with 
just water enough to prevent burning and until the 
mixture becomes a deep amber color. Dissolve the salt 
in water enough to do it quickly and add slowly to 
the boiling mass. When all is thoroughly mixed to- 
gether and has actually boiled at least one hour, add 
water enough to make up the 150 gallons and apply 
while hot. If ground sulphur is used, boil at least 1% 
hours to dissolve it all. 

This has the advantage of controlling peach curl 
and seems to act as a stimulant. If only one spraying 
can be made, apply in March, or early April, and cov- 
er thoroughly. Plum has been injured if sprayed too 
early in winter. In the garden use either a soluble 
petroleum reduced to 5 per cent or the kerosene-limoid 
with 20 per cent kerosene. On pear, use crude petro- 
leum, 43 degrees test, slightly warmed, through a fine 
vermorel nozzle, any time after January I and before 
the trees start. On apple, use the kerosene-limoid 
with 25 per cent kerosene or the soluble crude oil, to 
contain 10 per cent oil. If the lime, sulphur and salt 
combination is preferred, make two applications, and 
if the trees are large and in full bearing be ready to 
make a summer application when the fruit begins to 
show infestation. 

For trees and shrubs in gardens the lime, sulphur 
and caustic soda mixture may be used with fair pros- 
pects of good effect. But I would look with more con- 
fidence upon a 25 per cent kerosene-limoid mixture 
or even a 5 per cent crude oil solution. The formula 
for the lime-sulphur-soda combination is as follows: 
Lime, 30 pounds; sulphur (flowers), 15 pounds; caus- 
tic soda, 6 pounds ; water, 50 gallons. Slake two-thirds 
of the lime with water enough to prevent either burn- 
ing or drowning, and during the process sift over and 
stir in half the sulphur. Then add the remainder of 
the lime with more water and, as the boiling continues, 
stir in the balance of the sulphur. 

Add water as needed, stirring to help the combina- 
tion. While the mixture is yet steaming add one-third 
of the caustic soda, which will cause a violent boiling, 
and before this is over add another third. If then 
the mixture has not reached a brick-red color, add the 
remainder. If too much water is used at the beginning 
or during subsequent operations, it may be necessary 
to use more soda than the formula calls for to insure 
the red color of the mixture. This is then diluted to 
make 50 gallons. If warm water is used in the proc- 
ess, the chemical action will develop heat enough to 
make a good combination, and if warm water be used 
to dilute, a perfect spraying mixture will result. A 
good quality of stone lime should be used and a good 
quality of caustic soda—America Agriculturist. 





Probable Asparagus Pack. 


According to the San Francisco “Trade Journal,” 
the canning of asparagus will be commenced in March 
for warmer weather following rains has caused the 
crop to make good progress. It looks now as if the 
pack will aggregate fully 275,000 cases and may go 
as high as 300,000 cases. 











Bright Signs 


on your Grocers’ Windows, 
mounted there by 


The Transfer Process 


Without trouble, inconvenience or expense 
other than the first cost. Surest, swiftest 
and sanest advertising method. 

A small investment in our transferable 
signs reaches a greater number of people 
than by any other known advertising plan. 
Our mailable signs when applied by any 
dealer to his window space is a guarantee 
that the money spent in that sign is a pay- 
ing investment. It is sure to arrest the at- 
tention of those within and without the store 
where such sign is mounted. One sign usual- 
ly attracts the attention of 300 to 1000 
people per day, or from 100,000 to 500,000 
during the life of such a sign. Now, where 
can you get such publicity at the small cost 
for our sign—HAND PAINTED EFFECT 
AT PRINTERS’ PRICES ? 

Remember, your goods are in back of 
your sign, and backed by both is the hustling, 
ambitious dealer. 

The signs do not obstruct light, are il- 
luminated at night, are permanent, bright, 
and represent your trade mark, or any de- 
sign suitable for your goods. 

Get full particulars, prices and catalog. 





The Meyercord Company 
Manufacturers 
Chamber of Commerce Building 
CHICAGO 
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* 
Our New Model Plant 


Is equipped with every modern appliance for producing 
the highest quality of Lithographic work at the least cost. 


@The enormous capacity of our works insures prompt 
execution of the largest orders 


WE ARE THE LEADING MANUFACTURERS OF ——= 


Embossed Can Labels 





@Embossed labels add so much to the attractiveness of 
the package that their use is imperative. We have re- 
duced the production of LABELS to a point of cost and 
excellence that will surprise you. Write for samples. 





STECHER LITHOGRAPHING CO. 


ROCHESTER, N.Y. 
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NOTICE! 
Semi-Automatic Can Making Machinery 
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The Can plant shown in above illustration makes it possible for the smaller consumers of cans to make 
their own cans almost as cheap as the large consumers, and as the cost of installing is very low, everybody can 
afford it and need not have their corn and other products lay around and rot for want of cans as is now often 
the case. As shown on the cut, the whole line can be run by footpower, so that packers making their cans 
in the winter time, to keep the help from being idle, do not need to run their power plant in order to make cans. 
Write to us for further particulars and let us tell you all about it. 

On the opposite page we show a sample of our Automatic Machines, of which we have a larger assortment 


than any other manufacturers. 


SALES OFFICES 
John Anda, 513 Ogden Bidg., Chicago, Hughes & Co., 4 Liberty Square, Boston. 
Gen’! Western Agent. Gen’! Eastern Agents. 


Alfred H. Schutte, Cologne, Brussels, Liege, Schuchordt & Schutte, Vienna, Berlin and 
Paris, Milan and Bilboa. St. Petersburg. 


John Chambers & Co., Ltd , Auckland, New H. J. I. Ellis & Co., Singapore. 


Zealand. Henry W. Peabody & Co., Australia, South 
Elis Carlsson, Orebro, Sweden. America, South Africa. 





TORRIS WOLD & CO., seiterson's., CHICAGO, ILL. 
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NOTICE! 
Body Lock Seaming and Soldering Machine 


Simplicity. In building this new improved machine of ours we had this in view at all times, where it would con- 
form with strength, durability and absolutely perfect and accurate work. 

High Speed. The saying goes: ‘‘it depends on the operator.’’ It depends on how fast blanks can be fed inte it. 
We have changed this. In our feeding mechanism the feeding dogs will, on the back stroke, come to a dead standstill, 
giving the operator plenty of time to place the blanks, and by thus enabling the operator to feed the blanks easier, we can 
run the machine at a high speed without interfering but very little with the feeding by the operator. 

Edgers. They are set from one size to another in a few seconds by simply turning a hand-wheel. The hand- 
wheel will turn both edges at once, or either one independently as desired, so as to get perfect adjustment. No further 
setting or adjusting is needed. 

Horn. It is an axiom in can making that an expansion horn is needed to get an absolutely even can at all times. 
We use one, and it is supported in it’s full length direct from the base of the machine, insuring rigidity and durability. 
Soldering Attachment is of the simplest type, and the supply of solder through an automatic adjustable cut-off 
is always under the control of the operator, whereby the minimum consumption can be reached. 

Range. We make one machine for standard cans only—compact, small, light— which is a high speed machine; 
also a machine that will make cans from 1} inch to 8% inches in diameter and up to 9 inches long withcut any difficulty, 
and which can be changed from one size to another in less than one-half hour. The large range machine is furnished 
with countershaft and cone pulley to enable the operator to change the speed according to the size of the can. 

f Patents. Our lockseamer as well as all the rest of our machines are entirely free from patent litigation, and be- 
lore we put them on the market for the benefit of our patrons we assured ourselves, by consulting the ablest patent at- 
torneys in the country, that we do not infringe on any existing patents. 

; Our machine is simple, rigid, durable, with all parts open and free where they can be reached with ease for 
adjustment, oiling and repairs. 

We manufacture and sell complete lines of can-making machinery of all kinds, suitable for all sizes of can shops. 


TORRIS WOLD & CO., seterson's.. CHICAGO, ILL. 
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Foreign Markets for American Canned and 
Dried Fruits. 
West Coast of [exico. 


STATES CONSUL KAISER, 
MEXICO. ) 
Canned goods are used to some extent, but only on 
a very limited scale, the reason of which is the ex- 
cessive duty, which amounts to about 15 per cent. 
Purchases are made principally through San Fran- 
cisco commission houses. New York does hardly any 
business in this line within this district. 


(FROM UNITED MAZATLAN, 


Canada--Orilla. 
STATES CONSUL WAKEFIELD, 

ONT., CANADA. ) 

Canned peaches, pears, plums, pineapples, and apri- 
cots are imported from the United States. 

Marmalades and jams are imported from England at 
present. During the last few years these articles have 
been made in Canada in increasing quantities and with 
quality improving. The imported article sells for near- 
ly double the price of the domestic. American pro- 
ductions of this nature should be able to find a market 
here if attractively prepared. 

The fruits arrives here in excellent condition, and 
it is partly owing to the attractive manner in which 
the fruit is prepared and packed that recent demands 
have increased. 


(FROM UNITED ORILLA, 


Ottowa, 
STATES CONSUL-GENERAL OT- 
TAWA, ONTARIO. ) 

On account of the price there is only small amount 
of the highest class of American canned and preserved 
fruits sold in Canada, Canadian canned goods being 
sold considerably cheaper. 

Quebec--Coaticook. 


(FROM UNITED FOSTER, 


(FROM UNITED STATES CONSUL HALE, COATICOOK, QUE- 
BEC. ) 

A considerable quantity of canned fruits are con- 
sumed. Dried and evaporated fruits are sold to a con- 
siderable extent. In these lines of canned, dried and 
evaporated fruits the American production is consid- 
ered of first quality. Ontario is now largely produc- 
ing in this line. 

Quebec. 
UNITED STATES CONSUL 
BEC. ) 

The sale of fruits grown in the United States is 
principally of California and Florida oranges, grape 
fruit, bananas, pineapples, raisins, canned apricots and 


( FROM HENRY, QUEBEC, QUE- 


evaporated and dried apples. I cannot give the 
amounts of these sales, as most of them come through 
commission merchants in Montreal. There are a few 
agents in Quebec. 

Sherbrooke. 
(FROM UNITED STATES CONSUL 

QUEBEC. ) 

The only line in which trade can be increased seems 

to be in the canned fruits from California, and that 
can be accomplished only by persistent personal effort 
on the part of the representatives of the firms dealing 
in the goods to induce the local grocers to put in a 
stock and demonstrate their merit. 

Stanbridge. 


LANG, SH ERBROOKE, 


(FROM UNITED STATES COMMERCIAL AGENT JOHNsoy, 
STANBRIDGE, QUEBEC. ) 

Dried and evaporated: Prunes, raisins, apricots, 
pears and peaches. 

In canned fruits our dealers seem to have devoted a 
good deal of time and trouble to pushing their peach 
and pear trade in 3-pound cans, without much effort 
for the introduction of other fruits. After a contest 
of some years our fruiterers have captured the Cana- 
dian market for prunes, which was held by those com- 
ing from France. 

Mexico—Chihuahua. 


STATES CONSUL MILLS, CHIHUAHUA, 
MEXICO. ) 

There is a fruit-canning factory at Guadalajara, 
State of Jalisco, and one in the northwestern portion 
of this state, and therefore the prospects for increase 
of supply from the United States is not encouraging. 

Most of the green fruit consumed is produced here. 


Ciudad Jaurez. 


(FROM UNITED 


UNITED STATES VICE AND DEPUTY CONSUL 
WESCHE, CIUDAD JUAREZ, MEXICO.) 

Small importations of dried, evaporated, and canned 
\merican fruits are made by a few merchants, who 
purchased at El Paso, Tex. 

Ciudad Porfirio Diaz. 


{ FROM 


UNITED STATES CONSUL MARTIN, CIUDAD POR 
FIRIO DIAZ, MEXICO. ) 

American fruits, green, evaporated, and canned, are 
sold very extensively in this city and immediate vi- 
cinity. Every grocery store of any pretensions has 
these fruits in evidence in its stock and generally 
displayed on its shelves in conspicuous places, the 
evaporated fruits and the canned articles being most 
extensively used. 


( FROM 
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Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


2 


Boston, Massachusetts 
Board of Trade Bidg., Room 627 





DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 





CODE: ARMSBY’S 


; Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





L. Fletcher of F. M. Bill & Co., 
Lowell, Mass. 

A. Smith of E. T. Smith & Co. 
Worcester, Mass. 

A. Midwood of H. Midwood’s Sons, 
Providence, R. I. 

F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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Thinking It Out 


That’s what we have done with the proposition of labeling and 
boxing cans. ‘The machines are doing far more and better work 
than the most sanguine could have wished. ™ Years of patient 
thinking and painstaking work were consumed before the Auto- 
matic Knapp Labeler and Boxer reached their present state of 
perfection, but it has been well worth the effort, as hundreds of 
users can testify. § It does not take any thinking now to own 
Knapp Machines if you just simply try them. All you need to know 
is that they are as represented. A trial will convince you. Easy 
to buy a sure thing—satisfactory, too. § No matter what method 
you are using, write us about our Automatic Labeler and Boxer. 


SOLD ON TRIAL 























THE FRED H. KNAPP CO. 


80 Wabash Ave., Chicago 


BERGER, CARTER & CO., PACIFIC COAST DEALERS 
150 BEALE STREET SAN FRANCISCO, CALIFORNIA 
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By inquiry from those who deal most extensively 
in fruits I learn that all the goods of the character 
spoken of are bought in California from the producers 
or jobbers. 

1 have not found that any evaporated or canned 
fruits coming to this city are produced in Mexico, but 
from August to October a great amount of green 
fruits comes into this market from the Mexican in- 
terior, consisting of grapes, peache’, pears, oranges, 
and apples. During that season of the year the Ameri- 
can market is superseded, as the Mexican green fruits 
can be had a little cheaper than American, but in 
quality they do not compare with the latter. 

I do not mean to be understood as saying that dur- 
ing the fall of the year no American fruit is sold here, 
but that there is more of the Mexican fruit sold dur- 
ing that time. It is brought here in greater pro- 
fusion and being a little cheaper, every dealer has it. 
The dealers nearly always have on hand American 
fruits and sell them, especially the evaporated and 
canned fruits. 

Durango 


(FROM UNITED STATES CONSUL LE ROY, DURANGO, 
MEXICO. ) 

No green fruits from the United States are sold in 
this consular district; there is, however, a good mar- 
ket for canned fruits, also to some extent for canned 
vegetables, in this district, and to some extent also 
dried and evaporated fruits from the United States 
are sold here. 

This entire 
ern part of Mexico, 
canned sold 
fruits, seem to come 


district being inland and in the north- 
it is reached only by rail, and the 
here, as well as the evaporated 
almost or quite entirely from 
California. The railroad haul, together with a mod- 
erate duty, of course makes the freight and other 
charges quite a consideration and operates to limit 
the market, which, however, is unquestionably grow- 
ing. 

In canned goods there is Mexican competition of a 
verv capable sort from a large canning establishment 
in Guadalajara, which I believe, the only establish- 
ment of this sort of any consequence in the country. 
It makes a specialty of preserves and jams of Mexi- 
can fruits, among which, it is perhaps unnecessary to 
say, are included, besides the tropical fruits, prac- 
tically all the fruits of the temperate zones as well. 
It also cans some of the more common vegetables 
of the characteristically temperate regions, such as 
peas and corn. 


gt ds 


In the main the California canned fruits seem to 
he better liked by Pres Mexican inhabitants of this re- 
gion, but the price at which they are sold necessarily 
prevents their becoming in any sense a “popular” food. 
Spanish canned fruits (usually, to speak correctly, 
bottled) still have a fair sale here as the highest grade 
Among the Mexicans there is a taste for very 
sweet preserves, bottled in very rich juices, and the 
Spanish goods fill this demand better than the Ameri- 
can. 


gor ls. 





Meat Preservative Process Fails 


Prof. Emmerich’s discovery for the preservation of 
perishable meat products appears, says the National 
Provisioner, to have vanished by default. The method 
of preservation was based on the anaseptic properties 
of acetic acid. .( weak solution of the acid is prepared 
and introduced into the vascular system of the car- 
cass by injection by means of a_ suitably devised 
syringe. The acetic acid smell, it is asserted, is re- 
sponsible to some extent for the failure of the process, 
although more important defects seem to have led to 
its doom. 

Hams, cured and in the untreated condition, have 
heen experimented on, with the result that while the 
uncured article proved an entire loss in a very short 
time, the cured hams kept in a good condition for a 
considerable period, the shrinkage in both cases being, 
appreximately, 10 per cent. A heavier shrinkage was 
experienced after subjecting a beef carcass to the proc- 
ess, resulting in 12 per cent loss after ten days, and 15 
per cent after seventeen days from the day of slaugh- 
ter. 





Andrew Weber Company. 

\n announcement reaches us from Seattle, Wash- 
ington, of the opening of brokerage offices in that city 
hy the Andrew Weber Company. 

Mr. Weber has had wide experience, in the markets 
of the eastern and western states, with the require- 
ments and conditions attending handling of canned 
goods and dried fruits. The company makes a spe- 
cialty of Pacific Coast products, especially canned and 
salt salmon, canned fruits and vegetables and dried 
fruits. They have some very large accounts in these 
lines, particularly in fish. They invite correspondence 
from all interested parties. The company opens an of- 
fice in San Francisco very shortly. 

















This trolley designed and manu- 
factured by us to be used in con- 
nection with our Cooling Tank 
Conveyor, cannot be excelled for 
warehouse purposes also. It needs 
no guide at top to keep it on track. 











of tank and get our prices. 
device, our Hoist Indicator; ’twill keep your bathroom men in good humor. 
Our Track and Switches are hard to beat, too. 


D. B. SIMMONS, 
Gen’! Eastern Agent, 
Stittville, N. Y. 


Moet Indtoover 


In imitations, when you can get a Genuine 


SMITH & WALDO 


Cooling Tank Conveyer at reasonable cost? 


Send length, depth and width 
And don’t forget that very useful little 


SMITH & WALDO, 
Manufacturers, 


Box 338, DesMoines, Ia. 
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Virginia Can Company 


Tin Cans Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our largely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 








Virginia Can Company 


Oo. C. HUFFMAN, Pres. G Gen’! Mgr. 


Buchanan, Virginia 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





WAN TED—TWO OR THREE SQUARE BAKER 
steam chests, second-hand. Address P. D. 100, care 
THE ('ANNER. 


WANTED—POSITION AS GENL. FOREMAN OR 
Supt. by man thoroughly experienced in corn or tomato 
processing, best of reference; strictly sober. Address 
‘“*ENERGY”’ care THE CANNER. 


WANTED--POSITION OF PROCESSOR AND SUPER- 
intendent by a good all around man who is willing to 
accept a moderate salary; fifteen years of experience; 
best of reference. Address ‘‘MODERATE,’’ care THE 
CANNER. 


WANTED—SITUATION AS SUPERINTENDENT BY 
good all-round canner and practical mechanic; good 
references. Address ‘‘ROGERS,’’ care THE CANNER. 


WANTED — SITUATION AS SUPERINTENDENT BY 
good all round canner and practical mechanic; have 
had considerable experience in the manufacture of 
packers’ cans; can handle automatic machinery. <Ad- 
dress D. D. care CANNER. 


WANTED—CANS, CASES AND LABELS, WE USE 
any size cans with fruit opening. Make a specialty 
of purchasing supplies from factories that wish to 
discontinue business. J. Mikesell & Co., Shelby, 

Mich. 


WANTED—POSITION AS PROCESSOR AND MAN- 
ager of Canning Factory, by one who has had 12 years’ 
experience and thoroughly understands the packing of 
all fruits and vegetables; can give best of references. 
Address D. J., care THE CANNER. 


WANTED—A POSITION AS PROCESSOR BY ONE 
who understands thoroughly the packing of fruits, 
peas, refugee beans, cauliflower, corn, tomatoes, etc., 
a good manager of help; can give best of references. 


Address C. F. S., P. O. Box 176, Westfield, N. Y. 

WANTED—COPIES OF THE CANNER AND DRIED 
Fruit Packer, 3 of Number 10, 1 of Number 11, 1 of 
Number 19 and 2 of Number 20, all Volume No. 14; 3 of 
Number 1 and 5 of Number 6, Vol. 17; 4 of Number 1, 
Vol. 16. Will pay 10 cents ea h forabovecopies. O. 
L. DEMING, care THE CANNER. 





FOR SALE—A WELL EQUIPPED CANNING FAC- 
tory in Michigan fruit belt. Address Eau CLAIRE 
CANNING Co., Eau Claire, Mich. 


FOR SALE—LABELS OF SEVERAL DEFUNCT MICH- 
igan packers. Large assortment, fine quality, low 
price. HastTINGs & REMINGTON, Grand Rapids, Mich. 


FOR SALE—300 BUSHELS CHOICE ALASKA PEAS; 
low price on part or allifsoldat once. Write KROKUK 
CANNING Co., Keokuk, Ia. 


FOR SALE—8 STEEL STAR CAPPER IN PERFECT 
condition, including steels for 2 and 3 Ib cans; 
Hawkins wiper and acid attachment. This machine 
has seen but very little use. Price $300.00 cash, f. o. 
b. here. Address W., care THE CANNER. 


WANTED — ONE VAN CAMP CAPPER; ONE 
Stevens filler; one Ayars’ topper and wiper; all good 
condition. Name prices. Address, CONSERVE Co., 


Knightstown, Ind. 


WANTED—ACTIVE YOUNG MAN TO TAKE CHARGE 
of cooking-room and over-sight of cappers. State 
experience and wages required. Permanent position 
with advancement if industrious and loyal. Address, 
OPPORTUNITY, care THE CANNER. 


WANTED—A PERMANENT POSITION BY A pRo. 
cessor and manager of long experience; can pack a 
full line of fancy and standard fruits and vegetables. 
a good manager of help, temperate and reliable, Aq 
dress W. F. C., Care THE CANNER. : 


FOR SALE—4+ STEVENSON TRIPLE CAN TESTERS 
for No. 2 and No. 3 cans, in good order; 1 King Tomato 
Filler, good as new, 1 Triumph Tomato Power Scal- 
der; a quantity of Stowell’s Evergreen seed corn 
grown in Ohio, 1904, of good growing quality; 1 Bald. 
auf string bean filler. Address THE SEARS & NICHOLS 
Co., Chillicothe, O. : 


FOR SALE. 
A HIGH-BRED, IDEAL TYPE OF STOWELL’s 
but white as snow. Grains deep and slender. <A big 
yielder. Hand selected and hand picked. Prices 
right. Samples submitted.--H. W. Lows, Stella, Neb, 


WANTED-—-ASSISTANT SUPERINTENDENT 
Young married man with good record in canning 
business. Salary, $50.(€0. Increase if competent, 
Permanent. Address, THE HasrrotT CANNERIEs (o., 
Cleveland. 


WANTED—EXPERIENCED PEA, FRUIT AND TO. 
mato canner to rent or buy our complete factory, well 
located, requires little money. Address P, 222, care 
THE CANNER. 

WANTED— WHOLESALE GROCER WANTS SPOT 
Tomatoes, corn and peas; standards and seconds; also 
ready to contract futures. Address ‘‘Buvygr,”’ care 
Tue CANNER. 


-~ MAINE GROWN SWEET CORN SEED. 
50 Bushels Extra Early Crosby. 
50 = Early Crosby. 

65 - Late Crosby. 

All Maine grown. The seed which has made Maine 
Corn famous. 

40 Bushels Early Evergreen. 
45 si {gyptian. 
Grown in Connecticut. 

The above all 1904 crop and Al. Extra good germina- 
tion. Offered because of surplus. We do not grow seed 
for the market, therefore the above is the finest we can 
have grown or produce ourselves—the Crosby having been 
grown and cured by ourselves. Address H. C. BAXTER & 
Bro., Brunswick, Me. 
CANNED GOODS ARE TOO CHEAP. WHY SELL AT 

present quotations, when you can store with WAKEM 

& McLAuGHiin, Inc., Chicago, borrow money if 

needed, and hold goods for higher prices? Goods held 


FOR SALE 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc 
362 Illinois Street, Chicago. 
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POSITION AS PROCESSOR AND SUPER- 
intendent by a man of. several years’ experience in 
handling canning machinery; new factory preferred. 
Address X X, care THE CANNER. 


WANTED 


FOR SALE—2 STEVENSON POWER CAN-TESTING 
machines; one nearly new. Address S. O. RANDALL, 
937 Fell St , Baltimore, Md. 


EDWARD GUDEMAN, Pu. D., CHEMIST 
"OOD AND TECHNICAL, EXPERT, CHEMICAL ENGINEER 
704 Rialto Bldg., - - Chicago, Ill. 
WANTED — POSITION BY PRACTICAL TIN CAN 
‘ Man; have had 10 years’ experience; can give best 
reference. Address O. C. H., care THE CANNER. 


FOR SALE—THE FOLLOWING MACHINERY, ALL 
in first class condition: 
1 Remington continuous capper 
Merrel & Soule Silker 
corn mixer 
Stickney hoist, tub and track 
Burnham double cooker 
cone pulley — 
ten H. P. engine 
four H. P. engine 
1 hand cutter 
1 Burt wiper 
Address E. A. WYMAN, Bangor, Me. 


FOR SALE—300 BUSHELS HORSFORD MARKET 
Garden Seed Peas, rogued and machine cleaned, 
at $1.25 bu.; bags at cost, f.o. b. plant, New Holstein, 
Wis.; sample submitted on request. Address NEw 
HoLsSTEIN CANNING Co., New Holstein, Wis. 





CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. Wecannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 


BANKRUPT SALE OF CANNING FACTORY. 


THE PLANT, CONSISTING OF CANNING FACTORY 
and lot on which it stands and complete canning equip- 
ment of the Newark Valley Canning Company, will be 
sold at auction at Newark Valley, N. Y., on March 
lith, 1905, at 20’clock, p. m. 

Inquire of MAyor W. BAKEMAN, trustee, Newark 
Valley, N. Y., or ANDREWS & ANDREWS, attorneys, 
Oswego, N. Y. 


WANTED—CANNING FACTORY. WE OFFER $5,000 
Cash, 3000 acres Sugar Corn, free site, plenty of labor 
for responsible parties, to erect corn canning plant in 
our town. Address immediately, giving particulars 
about yourselves. S,. 888, care THE CANNER. 


FOR SALE—CANNING MACHINERY IN FIRST 
class order, ready to use; prospective purchaser can 
save money by investigating :— 

1 double corn cooker and filler, 
2 Burt wiping machines, 
1 corn slitting macHine, 
1 new Ayars’ tomato topper and wiper, 
2 bean and apple fillers, 
1 O’Day catsup sieving machine, 
1 Bloomquist bean sorting machine, 
2 pea fillers, 
1 single comb corn cooker and filler, 
1 Smith’s national meat chopper, 
l corn cutting machine, 
1 grasshopper tomato scalder, 
1 Hemmingway corn cooker, 
125 H. P. boiler, 
1 2,000-lb. hand hoist, 
Address E. J. SHERIDAN, 355 Bird Av., Buffalo, N. Y. 


FOR SALE—200 BUSHELS 
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EACH OF MARYLAND 
grown evergreen and country gentleman seed corn; 
quality fine; price reasonable. C. W. BAKER & SONS, 
Aberdeen, Md. 


FOR SALE—THE ENTIRE CANNING BUSINESS, 


machinery, fixtures, trade mark, good will, etc., of the 
E. H. Lounsberry Co. Established in 1876. Plant 
was run season of 1904 and is in good running order; 
reasons for selling given on application. The E. H. 
LOUNSBERRY Co., Coxsackie, N. Y. 


FOR SALE OR RENT—CANNING FACTORY LOCATED 


in Southern Wisconsin in a prosperous town surrounded 
by the most productive land to be found in the state. 
This is a good opportunity for men with good business 
qualificationsto make money. For further particulars, 
address G. B., care THE CANNER. 


FOR SALE--WE HAVE SOME SURPLUS MATCH- 


less tomato seed; will sell same at 50c per pound. 
UNION CANNING Co., Nappanee, Ind. 


WANTED—SITUATION AS SUPERINTENDENT BY 


good, all round canner and practical mechanic; sober; 
good references. Address A, 999, care THE CANNER. 


WANTED—POSITION AS SUPERINTENDENT AND 


Processor by good all around, experienced man. 
references. Address D, care THE CANNER. 


Best 





No Returning. 


Remember, three things come not back; 

The arrow, sent upon its track— 

It will not swerve, it will not stay 

Its speed, it flies to wound or slay; 

The spoken word, so soon forgot 

By thee, but it has perished not; 

In other hearts ’tis living still, 

And doing work for good or ill; 

And the lost opportunity 

That cometh back no more to thee— 

In vain thou weepest, in vain dost yearn, 

Those three will nevermore return. 
From the Arabic. 








IF YOU WANT TO GET A POSITION AS FA€ETORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
IN TRE CANNER = — 
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LEONARD 
Seed Company 


Seeds of all kinds for Canners. 
Largest and most Complete Stock. 
Prices the Lowest for Reliable Goods. 


WHOLESALE GROWERS 


Canners get the benefit of our extensive 
plantings. It pays to buy from first hands. 


WE ARE NOW READY TO MAKE PRICES 


Mail us a list of your wants 


CHICAGO 143 West 


Randolph St. 


79 and 81 
E. Kinzie St. 
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Marinette Lumber Co. 


Marinette, Wisconsin 


Manufacturers of 


Lumber 
Box Shooks 
Crating 


We make a Specialty of Good 
Low Priced Can Box Shooks 











Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Seasiee Silkers and all 
Pactery, Machines for 
I sell it. Canning Purposes 


lf it is 
used ina 


608 Page Catalogue 
for the Asking 

Cans, Shooks, 
Don’t Worry, 


Solder, Crates, mer 
t for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 




















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











Books for Canners 


Chemistry of the Farm—By R. Warrington, 
F.C. S. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. [Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolphr St., Chicago 


————<—<$<$<—— 
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Box Strapping’ 


Box Corner 
Fasteners 


ALL KINDS———_—_—— 


CARY MANUFACTURING CO. 


NEW YORK 














| SOLDER 


We want you to associate with the idea of 


SOLDER the name EAGLE 


WE MAKE ALL SHAPES AND SIZES 


WIRE, SEGMENT, BAR, DROP 
AND CAPPING TRIANGLE 











WRITE US FOR PRICES 


EAGLE SMELTING AND REFINING WORKS 


738-740 Exst Fourteenth Street NEW YORK 




















C. H. HANSON 


MANUFACTURER OF 


eS” | Slot Machine Checks 
a. Pay Checks 


Steel Dies — Stencils 


TT 44 South Clark Street -- (CHICAGO, ILL. 


Slamps of ALL kinds 
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Tomato Machinery 


Improved Jersey Queen Tomato Filler 


Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 





——_————_ 


= We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. ——= 


Serene Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 








THE CANNER AND DRIED FRUIT PACKER. 





The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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CIRCLEVILLE, OHIO, September 22, 1904 


” a 
Testimonials DANIEL G. TRENCH & CO, 
CHICAGO, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
| what our opinion is of the Calcium System, will say that this is our 
CIRCLEVILLE, OHIO, September 19, 1904 first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
DANIEL G. TRENCH & CO., pack, will say that the system is so simple and easily managed that 
Cuicaco, ILL. we did not have any worry that the corn would not all be properly 
Gentlemen:—In reply to yours of recent date as to what we processed, as you do with the old method of processing corn. ‘The 
think of the Calcium System will say, after using the system at our || System is unform throughout and you are not bothered with swells 
two plants that we think the Calcium System far ahead of the retorts || 45 with the retort system of cooking; and from the experience we 

as to uniformity in cook, safety against swells, ease of manage- || have had with it prefer it to any other we have used. 


ment, and prefer it in every way to the retort system. Yours truly, 


Yours truly, CENTRAL OHIO CANNING COMPANY, 


[Signed ] R. G. McCOY, Pres. [Signed] Irvin F, Snyper, Secretary 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Hawkins Capper 


The Standard Capping Machine of America 




































































: 


The HawkKins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 


—— 

















= We make a full line of Processing Kettles, Retorts, Etc. 


—$—$—— 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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ESTABLISHED FORTY YEARS 


Tirrill’s | Gas Machines 


Contining | HEATING in Factories 
LIGHTING 


Will Light Your Factory and Run Your Gas Firepots 














TIRRILL EQUALIZING GAS GENERATOR 


Has advantages over all others invented 


The cheapest light in the world—A 70 candle in- 
candescent light with this new burner costs less 
than half a cent an hour. 


THIS IS THE FUEL GAS PLANT FOR YOUR 
CAPPERS, FLOATERS 


AND SEAMERS 











Simplicity itself—anyone can operate it. 





Strong in construction—machines that have been in use for twenty 





years and upward have cost practically nothing for repairs. 
Safe—approved by all fire underwriters, testimonials running back 


over thirty years. 








We make and sell Gas Firepots and Special Sj 


{ => 
= 2 Laboratory and Heating Burners 


75 Fulton St. 


oe Tir Gas Machine Lighting Co.'s sx 











S. JOHANCEN & CO. 


MANUFACTURERS AND DEALERS IN 


Solder and Babbitt Metal, Soldering Irons, Acid and Spelter, 
Linotype and Stereotype Metal 


Wire Solder a Specialty 


737 EAST PRATT STREET FS) BALTIMORE, MARYLAND 
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“BURY THE KNIFE” 


YOU CAN DO IT IF YOU WILL 
SORT THE TOMATOES AND USE 


The Empire Corer and Scalder 

















It removes the core perfectly and cracks the skin, leaving little use for the knife 
on good stock. Saves you from 4 to 6 cans to the bushel and produces better 
quality. ‘We'll disarm the girl.” Write for particulars; it don’t cost you much. 








Empire Machine Company 


602 ATWOOD BUILDING 


CHICAGO 
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THE CAMERON 
LOCK-SEAMER 


Guaranteed to “make cans” at the rate of 72 per minute, 
or 43,000 per day 








Manufactured by 


TORRIS WOLD &6 COMPANY 


CHICAGO, ILL. 


Genera! Eastern and Southern Selling Agents: HUGHES G&G CO., 4 Liberty Square, Boston, Mass. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, la.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION<#~ 





HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 
cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
Address 


IRA Ss. WHITMER, Secretary 


BLOOMINGTON, ILL. 














E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. ¥ M. N. WENTWORTH, Treasurer, Rome, N. Y 


E ecutive Commictee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Lx rislative Committee James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y 

Arbitration Committee, (. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committec, :. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 








NEW YORK STATE CANNED GOODS 
-&# PACKERS’ ASSOCIATION: 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 





Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 

















THE CANNER AND DRIED FRUIT PACKER. 











Pes] 


Send us your inquiries or a 
trial order; we will surprise 
you with quick deliveries, 
high-class goods, low prices 





Complete 
Stocks of 
Pipe, Valves, 
Fittings, 
Injectors, 
Ejectors, 
Jet Pumps, 
Steam Pumps, 
Steam Traps, 
Qli Extractors, 
Oil Filters, 
Oil Tanks, 
Oils, 
Greases, 
Oilers, 

Oil Cups, 
Grease Cups, 
Fillers, 
Torches, 
Leather Cups, 
Valve Discs, 
Gaskets, 
Steam Gauges 








Flat Bead Fittings 


Owing to the demand for flat beaded fittings, 
we have just put in a large stock “K. J.” goods. 





These fittings have been found to be more 
easily put on and taken off, as the flat bead 
presents a larger surface for the wrench. 


They are made. from new patterns, are well 
proportioned, heavy, nicely finished, and all 
threads are perfect. Your engineer will want 
them. 


HUXLEY VALVES 


pare the weight of the 


Com 
Practically Huxley Valves with the Com- 


Non-Destructible, 
No Re-Grinding, 
Renewable 
Parts 


You have been 
looking for them. 


None better or 
more economical. 


They are equipped with interchangeable seats. discs, stems and 
sleeves, making them practically nondestructible. 


The Huxiey is an extra heavy valve throughout. The bonnet screws 
on the outside of the throat of valve, thereby giving ample room to 
use any size of wrench when removing the same from body without 
interfering with packing nut and otherwise defacing the hexagons. 


Shafting, 
Hangers, 
Pulleys, 
Belting, 
Packing, 
Hose, 
Pump Valves, 
Pipe Covering, 
Pipe Cement, 
Graphite, 
Asphalitum, 
Gauge Glasses, 
Lubrica Glasses 
Water Gauges, 
Water Columns, 
Governors, 
Fire Ext. 
Waste and 
Wipers, 
Boiler Cleaners, 
Boiler Blowers, 
Onoko and 
Other Babbitt, 
Bolts, Nuts 
and Washers 











H.Channon Company. Chicago 


PIPE, VALVES, FITTINGS, PACKINGS AND STEAM SPECIALTIES 














THE CANNER AND DRIED FRUIT PACKER. 





UNITED STATES GOVERNMENT ENGINEERS. 
Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 


Normandin Block Machine and its Product. 


NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, tesi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 


Adapted and used by the 





— QUICK! 


PANDORA, 0O., June 9, 194 
PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Il. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple of weeks ago. We are more 
than wore with the results obtained, as they find JUST WH4 AT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co, 





























The Art of Canning 
—and Preserving — 


AS AN INDUSTRY 





By Dr. Jean Pacrette of Paris 


Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00, Draft with Order 








In offering the canning trade this work we do so in the be- 


lief thaf it is the most complete and comprehensive of all the 


text books on the art of canning. 


Send all orders to 


THE CANNER, 22 Randolph St., Chicago, Ill. 














Canning Factory Locations 


In Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Missi-sippi, Alabama and Texas there exist a number 
of Most Excellent Openings for Canning Factories, Presery- 
ing and Pickling Plants and Vinegar Works, at points along the 


Particularly in the newly-settled portions of Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘Oppor- 
tunities,” giving first-class locations for all classes of industries, 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 














VERY LOW RATES 
Southwest 


VIA THE 


WABASH 


Feb. 7 and 21, and March 7 and 21, 
THE WABASH 

will sell special homeseekers’ tickets 

from Chicago to many points in Texas, 

Louisiana, Kansas, Indian and Oklaho- 

ma Territories, at $20 for the round trip. 

Limit, three weeks from date of sale. 








For maps, time card and full particu- 
lars, address any of the undersigned. 


T. P. SCOTT, Gen’l Agt., Milwaukee, Wis. 
R. 8. GREENWOOD, M. P. Agt., Chicago. 
F. A. PALMER, A. G. P. Agt., Chicago. 
C. 8. CRANE, G. P. & T. A., St. Louis, 


goo 2aS 2 SP SSS SSS BEAR 
A BETTER. 


LOCATION 
THAN YOURS 








for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA 


AGENT 








i 
A Seaboard Air Line Railway 
Weeeeeceeceeeeeee 











THE SOLVAY PROCESS 60.'S 
Chloride of Calcium 


PRACTICALLY CHEMICALLY PURE STRICTLY NEUTRAL 
STRENCTH, COMPOSITION AND PURITY GUARANTEED. 


sable adapted for the Continuous Calcium Process of Canning 


PRICES 


Ss E SOME OF T Ss R SAMPLES 
SPECIAL MAKE ses TAULte OF SPECIFIC GRAVITIES AND BOILING POINTS, A 


AND TABLE OF SPECIF 


FOR THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CARBONDALE, PA CHICAGO, 61 Portland, Bk 
BOSTON, 544 Tremont Bidg a PITTSBURG. 27 Park Bldg. 


Canners Use | —_—_—_—_— 
K PATENTS 


BLACK CANS 
promptly obtained OR NO FEE. Trade-Marks, 


Caveats. Copvrights and Labels registered. 
TWENTY YEARS’ PRACTICE. Siete est references. 
Send model, sketch or photo. for free report 
on patentability. All Saatnsne confidential. 
HAND-BOOK FREE. Explainseverything. Tells 
How to Obtain and Sell Patents, What Inventions 
Will Pay, How to Get a Partner, explains best 
mechanical movements, and contains 300 other 
subjects of importance to inventors. Address, 


H. B, WILLSON & CO. attorneys 


Box 30 Willson Bldg. WASHINGTON, D. G. 
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WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 
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bh bn be i hb bo be bh bi hd be bp bh hb 


OO64666 4444644 
bh hb i i i i i] 


abhooe SESE SORES EA SEPESOOESESEE POE KRESS 























CUT THIS OUT 











Charles S. Trench & Co. 


BROKERS IN F or New Subscr ibers 
SSS BRARARARARAARARARA 
PIG TIN anp 


TIN PLATE THE CANNER AND DRIED FRUIT PACKER 


PUBLISHING CO. 
81 FULTON STREET :: NEW YORK 22 Randolph Street, CHICAGO 











& 











@, Please send us THE CANNER AND DrieD FRUIT 


PacKER for ONE YEAR, for which we will remit 


WE BUY ? Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


























Name 


LAST WASTE Address 
ANY SIZE OR 

SHAPE & A 

WRITETOUS || Town 


THE VULCAN DETINNING CO. | s.:: 


157 Cedar St., NEW YORK, ano STREATOR, ILL. | 





















































American Can 
& Company » 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 


S$SS555555 
PEPPER EET 















































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 














